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one-piece molded cartons... solve 
any dairy’s toughest packaging problem! 


Case Ace~—clean, sparkling, sanitary 2 x 6 
egg cartons are made from tough, moisture resist- 
ant pulp. They’re built to take it under the most 
difficult moisture conditions; and, they’re engi- 
neered to resist breakage and eliminate leakage. 
Case Ace—fit 30 dozen to the standard egg case; 


DIAMOND NATIONAL CORPORATION 


MOLDED-PACKAGING DIVISION 


585 East Illinois Street *« Chicago 11, Illinois 





come nested ready for use. The exclusive double 
“snap lock” means easier closing and positive 
locking. 

Consumers like them, too, because of ease of 
opening and storing. Quality eggs need quality 
packaging —use Case Ace. 
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If you formulate or use par...... .__.... 


w---- 


Eastman 

can help you achieve 
optimum performance 
with the right 


blend of polyolefin 
modifying resins 


A paraffin coating formulation contain- 
ing a combination of polyolefin modify- 
ing resins, rather than one resin alone, 
will most often provide the optimum 
balance between such important coat- 
ing properties as tensile strength and 
adhesion. 
To aid you in obtaining optimum 
properties for specific paraffin coating 
applications, Eastman offers seven basic types of low- 
molecular-weight polyolefin resins. 

The properties of hundreds of paraffin-polyolefin 
blends have been precisely determined by our chemists. 
Much of this information is now available in a series of 
easy-to-use charts. Your local Eastman representative 
will be glad to bring over these charts and help you find 
the most efficient and economical combination of paraffin 
and Epolene for your requirements. Call him in and see 
how helpful he and his charts can be. 


Eastm ow-molecular-weight polyolefin resins 


Epolene 


SALES OFFICES: Eastman Chemical Products, Inc., Kingsport, 
Tennessee; Atlanta; Boston; Buffalo; Chicago; Cincinnati; Cleveland; 
Detroit; Greensboro, N. C.; Houston; Kansas City, Mo.; New York; 
Philadelphia; St. Louis. Western Sales Representative: Wilson & 
Geo. Meyer & Company, San Francisco; Los Angeles; Salt Lake City; 
Seattle. 
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SOLVE YOUR DISPENSER 
PACKAGING PROBLEMS! 


AND SAVE UP TO 34% 


The Steri-Liner method of polyethylene dis- 
posable can-liners utilizes your can invest- 
ment and offers you a bulk packaging system 
that has even greater sanitation factors than 
any other method. You can convert your cans 
gradually as they come back to the plant. 
Steri-Liner gives you a new way toward 
sanitation and savings the modern way. Top 
performance and great economy. Two part- 
ners in profits for you ! 





















*CAN COST is reduced to $8.00 for 
new replacement cans. 

*CAN LOSSES are cut to minimum 
because cans with %”’ hole in bot- 
tom are useless. 

*CAN RETINNING reduced by plat- 
ing with longer lasting metal. 

*WASHER AND SCRUBBER elimi- 
nated. Only a rinser needed. 

*WASH CANS anytime and fill when 

ready. 


AVERAGE TOTAL STERI-L/INER SAVINGS...34% OR MORE! 
pocc-- 


a 


COSTS PER CAN OF DAIRY FILLING ON 
AVERAGE OF 100 DISPENSER CANS PER DAY 
















































































Paper Cartons  Steri-Liner 
Cost of paper cartons with liner .33 - 
Tape for cartons 015 - 
Amortization of filling equipment .03 a.* 
Labor — bly and ling .02 004 
Steri-Liner, pre-cut tube, wire seal, 
can tag and compartment cover _ .20 
Labor — rinsing and ‘nsertion of Steri-Liner - 2 * 
Labor — filling 093 07 
Amortization of purchase price of cans > ..015* 
Can losses ~ .001* 
Can maintenance _ .003* 
Shipping Cost — additional weight of cans ~ 004 
Cost of cases for handling paper carton .017 _ 
TOTAL 505 327 

















Check the chart above . . . compare the 
cost of Steri-Liner with that of paper 
methods. The savings are obvious. Add 
to all that the fact that no equipment 
change-over is necessary. You can see 
what a great system Steri-Liner offers ! 


I 
i 
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For Information, Mail Coupon To: 
RODAR, INC., 
2909 Swann Avenue, Tampa, Florida 


Name 





Address 





City as ZONE am State 
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Look at the space you save 
with standardization! 


25% in cooling rooms and trucks 


25% in home and store refrigerators 


4000% in empty container storage 


The most valuable space in your plant is in 
your refrigerator room. Right there, you can 
save 25% on space—or cool and store one- 
fourth more milk—with Pure-Pak. The sav- 
ings in storage space of empty containers is 
sensationally more. 500 Pure-Pak containers 
occupy no more space than 12 glass bottles. 


Standardize on Pure-Pak cartons and you’ll 





2 
Complete line of carton sizes from 1% pints 


through 14 gallons. 34 converter plants nation- 
wide for uninterrupted supply of blanks. 


Why run two plants to sell the same 
milk products to your same cus- 
tomers? Standardize with Pure-Pak! 


also lower unit costs, improve in-plant effi- 
ciency and reduce delivery costs. Home de- 
livery routes will be finished in less time 
because there is no load to shift with Pure-Pak. 


Other dairies by the score have reaped those 
money-saving benefits by standardizing on 
Pure-Pak. You can learn their results and 
comments by writing to us today. 

















Lower cost per truck e Saves drivers a 
ton of weight a day « No bottle wash- 
ing for you or customer. 





PACKAGING EQUIPMENT DIVISION, EX-CELL-O CORP., 1200 OAKMAN BLVD., DETROIT 32, MICH. 


American Milk Review 
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It makes good business sense. . . eliminate dual operating costs, improve in-plant 
operations, reduce storage and handling costs. Standardize on Pure-Pak—it’s the one con- 
tainer that satisfies all your customers, gives you the edge on creeping inflation. 
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FROM CHEVROLET'S NEW WORLD OF WORTH! 


JOB-MATCHED BIG-TONNAGE 
CHEVIES FOR ’62 


NEW ENGINES! NEW EFFICIENCY! NEW EARNING POWER! 


Here comes Chevrolet’s versatile fleet of 1962 medium- and heavy-duty models, with new working ability 
tailored to tackle a wider-than-ever range of hauling jobs! With this broad new lineup of tough-job specialists 
to choose from, it’s easier than ever to get traditional Chevrolet thrift and dependability going for you. There 
are new power choices for all models, including two brand-new plus-displacement V8’s, so you can power up 
to pay off in the most brutal kind of duty. Conventional and LCF models, with trim new lines that spell safer 
seeing down the road, are available in a full range of sizes in every medium- and heavy-duty weight class. 
And, for payload efficiency at its finest, there’s a wide selection of extra-compact tilt cab models in Series 60 
and up. For hard-pressed medium-duty operators who really roll up the ton miles, there are rugged new Diesel 
models in Series 60 and 60-H, with a brand of savings slated to set new standards for overall operating economy. 
And there’s new built-in chassis brawn and stamina in every medium- and heavy-duty series, and new extra- 
duty chassis equipment, available for many models, built to bull through the most severe kind of truck-killing 
duty. It’s truer than ever for 1962—no matter how mean the job, there’s a Chevy truck built to do it better 
for less! Why not see your nearby Chevrolet dealer for details on the model made for you, and start finding 
out right away how much better business can be. . . . Chevrolet Division of General Motors, Detroit 2, Mich. 
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NEW HIGH TORQUE POWER —A new wide choice of power 


for every 1962 medium- and heavy-duty series makes it easy 
to match your job needs to a “T’’! There are two sixes and four 
V8’s for the combination of tightfisted thrift and payload 
punch that suits you best, with at least one optional engine 
for all but Diesel models. Included are two brand-new V8’s of 
327- and 409-cubic-inch displacement, offering an optional 
king-size wallop for Series 60/60-H and 80 models, respectively. 


NEW MEDIUM-DUTY DIESELS —chevrolet’s making 
medium-duty history in 1962, with a broad lineup of GM- 
Diesel-powered trucks in the 15,000-23,000-lb. weight class. 
With the proved economy and payload performance of GM’s 
advanced 4-53 Diesel engine, teamed with the tough years- 
ahead Chevrolet chassis that’s virtually revolutionized big- 
truck operation, you’ve got a combination slated to show you 
savings like you’ve never seen before. If your job is the kind 
that puts maximum demands on your equipment much of the 
time, you owe it to yourself to find out just how much lower 
your costs can be. 


NEW EASY-VIEW STYLING — For 1962, all conventional and 


LCF models bow in with trim new look-ahead lines, featuring 
new hood designs sloping lower at the front to let you see the 
ground as much as 10% feet closer. Adding further to the new 
look are new grilles, exterior trim details, and sparkling new 
colors. Inside, too, things are looking better for the man at the 
wheel, with new easy-to-live-with colors and tough good- 
looking upholstery. 


NEW CHASSIS RUGGEDNESS — New big-tonnage chassis 


brawn starts with tough new ladder-type frames for many 
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1962 CHEVROLET JOBMASTER TRUCKS 
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models, with extra give-and-take resilience to soak up racking 
road shocks again and again, and keep going. And, for Series 
60 and 60-H models, there’s a new 17,000-lb. Chevrolet-built 
rear axle in single- and two-speed versions. For certain Series 
60 models, a Heavy-Duty Off-Road Chassis Equipment package 
is available at extra cost, offering extra built-in beef to stand 
up on the most brutal kind of truck-busting jobs. In addition, 
new extra-severe-duty I-beam front suspension systems in 
9,000- and 11,000-lb. capacities are available for all Series 80 
trucks (except tilt cab models). 





YOURS FOR THE ASKING ... FREE INFORMATION 


Use this convenient ordering coupon to get descriptive literature and 
specifications on new 1962 Chevrolet trucks to match your job. Just check 
what you would like, fill in your business address and mail to: Chevrolet 
Motor Division, P.O. Box 7271, Detreit 2, Michigan. 








Name 
Please send: 


1. Full-Line Brochure.....[] | Title 
7. Medium- & Heavy-Duty an sieaiigihictntinsiiis 





Models.......2.+2+++- [| Company 
8. Diesel-Powered a 
re CT neerees 
9. Tandem Axle Models...(_] | City 1 a Oe 
48 Jp.) See = or 
County State 
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BACON-RADISH COTTAGE CHEESE 





How to make money in the cottage cheese bonanza: 


B YOUR PLANT 
- CAPACITY 33% WITHOUT SPENDING 


A DIME ON NEW VATS 


Get the increase you want with no increase in manpower, 


no increase in overhead,.no increase in size or number of vats! 


t’s the curd that counts, and fortification 
makes it count more. Up to 33% more! 


Fortification of fluid skim milk with Land 
O’ Lakes Low Heat Spray Dry Milk* solids— 
to a total solids of 9.5 to 10.5% —results in 
increased yields of 2 to 2.5 pounds of curd per 
pound of powder used. 


Why? Because the increased curd forming 
and curd strengthening properties of Land 
O’ Lakes Dry Milk are extended to the entire 
supply of milk it fortifies. 


*Nonfat dry milk. Also available from Grade-A raw milk for 
pasteurization. 


ALMOND COTTAGE CHEESE 


On a 10,000-lb.-vat basis the increased curd 
yield goes to 420 lbs., with three vats it goes 
to 1,260 lbs. Three vats give a four-vat yield! 


Plant capacity is increased 33.6% with no 
increase in manpower, no increase in overhead, 
no increase in size or number of vats! 


All this—plus a more uniform curd, a more 
tender curd besides. 


Want more facts? Write for free cottage 
cheese formula booklet. Land O’Lakes Cream- 
eries, Inc., Minneapolis 13, Minn. 
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CHIVE COTTAGE CHEESE 








GET 4-VAT PRODUCTION FROM 3 VATS 








i: 


GET 2 EXTRA POUNDS OF CURD 
FOR EVERY 1 POUND OF DRY MILK ADDED 
10,000# skim (8.8% solids) = 1,250#4 dry curd 


10,0004 skim (8.8% solids) + 2104 dry milk 
=1,670# dry curd 


1,6704 curd—1,250# curd =420# curd increase 
420# curd 


mie increase in curd yield 
,200# cur 


420# curd increase = 2# curd increase per pound 
of dry milk added 
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Land O' Lakes 


LOW HEAT SPRAY 


Dry Milk 


Pre-tested for starter activity 


DATE-NUT COTTAGE CHEESE 
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WHEN THE DOCTOR 
DEPENDED ON DOBBIN... 


He had a black wooden buggy and a black leather 
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FRICK DAIRY REFRIGERATION PROGRESS 


Frick custom-engineered refrigeration 
systems are cutting operating and labor 
costs in several well-known dairies. 
One city milk delivery plant has in- 
stalled a Frick System with plug-in 
ammonia connections for 110 delivery 
trucks in the company parking lot. 
As each truck returns, it is loaded with 
milk for the next day’s delivery then 
connected to the refrigeration lines in 


the parking lot. Ammonia coils in the 
trucks keep milk at a constant 38°. 
This Frick System eliminated the need 
for a new milk storage room in the plant 
and ended the practice of loading 110 
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bag . . . and hope for all who called him. Now, a : 
modern car has replaced the buggy. And in the bag | } 
: { Bt 
are miracle drugs to give hope a helping hand. \ \ at 
But before there could be miracle drugs, i ie 
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trucks in the early hours of the morning. 


Here is another example of how Frick 
application engineering provides 
more than just the refrigeration 
“hardware’’. 





12 


FRICK COMPANY, Waynesboro, Pennsylvania 


FRICK OF CANADA, Ltd., 2085 City Councillors St., Montreal, Quebec 


. 
A proud past . . . a progressive future 44 S, 
RICE 
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TO THE 
AMERICAN DAIRY INDUSTRY 


FROM 
FORDS (FINSBURY) LTD. 
BEDFORD, ENGLAND 


Fords (Finsbury) Ltd. of Kempston, Bedford, Eng- 
land offer their congratulations to the American 
Dairy Industry on the completely successful opera- 
tion of the Fords Laminated Dairy Cap Presses in- 

stalled in American dairies. Since start-up, the 








, installations have produced millions and mil- 
lions of aluminum laminated to paper caps 
without loss of bottling time. 

The American Dairy Industry now recognizes 
and accepts that the Fords concept in milk 
: Oe . bottle capping . . . in-plant cap making with 
. its substantial savings ... is the future way 
SALES ~ SERVICE — SPARES to greater efficiency, better hygiene and of 
REINHOLD A. AUERBACH Inc. course, greater economy. That’s why Fords, 
EASTON, PA. the largest makers of dairy cap machines in 
<i P the world have presses in operation in 89 
. are canto remit s 4 et oe countries. 
P in t om 9 t 
iG ia ¥ ; = Te ete Over 5,500 Fords Dairy Presses are now oper- 
ee ee eee ee es ating all over the world. We wish to offer our 
—trained at Fords’ factory in Britain and congratulations to all the American Dairies 
| working under the personal supervision who have installed and will install the Fords 
of a Fords engineer resident in Easton— Laminated Dairy Cap Press. 
is at your service. 
Made by: 
FORDS (FINSBURY) LTD. 
‘ KEMPSTON, BEDFORD, ENGLAND 
@ Phone: Kempston 2365 Telex No. 82102 
COMPANY Distributed by Reinhold A. Averbach, Inc., Easton, Pennsylvania 
d Write No. 13 on Reader Service Card 
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Dairy Producers To Benefit By 
New Equipment Lease Plan 


One of the changes in the na- 
tion’s business methods during the 
past few years has been the phe- 
nominal growth in the amount of 
leased equipment. Businessmen, 
both large and small, in ever in- 
creasing numbers are leasing ma- 
chines and other equipment that 
they would have bought outright 
in times past. In so doing they are 
saving capital which can then be 
invested in other phases of their 
businesses. 

Up to now this trend to lease 
rather than buy has not affected 
the dairyman, but the indications 
are that he soon will be in the act 
too. 

James J. Hoffer, President of 
Solar Permanent Division of U.S. 
Industries, Inc., has announced 
that his company is introducing 
a plan under which it will lease 
bulk tanks and other equipment 
such as wash tanks, water heaters 
and pipeline systems to producers. 

Because farming is _ requiring 
more and more capital outlay, it 
is thought that the plan may ap- 
peal to many producers who would 
like to go bulk, but who do not 
have the capital to make _ the 
change at this time. 

Through an arrangement with 
Corporate Leasing, Ltd., of New 
York, Solar Permanent will lease 
tanks direct to farmers, or to far- 
mers through their processing 
plants for periods of 40, 50, 60 and 
90 months. 

Explaining the features of the 
plan, Mr. Hoffer, observed, ‘‘The 
gains which industries have made 
through convenient equipment leas- 
ing arrangements should be made 
available to the dairy producing 
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industry as well. Previous efforts 
to do this have failed due to re- 
strictions that the producers sim- 
ply could not understand. We are 
confident producers will not only 
understand ‘our setup, but will ‘be 
enthusiastic about entering into it.’’ 

Many dairy farmers have instal- 
led bulk milk tanks in _ recent 
years, but a large number have 
held back, often because of the 
investment of around $2,400 requir- 
ed in a direct purchasing transac- 
tion. 

Mr. Hoffer listed six features of 
the Solar Permanent Plan which 
benefit the farmer, and another 
set of five which benefit the pro- 
cessor, whether the processor buys 
tanks for his producers or is ac- 
tually a producers’ association. 


Benefits For The Farmer 


1. No down payment (most pre- 
vious plans required a down pay- 
ment). 

2. Monthly payments geared to 
balance the individual farmer’s 
economies from the tank, plus his 
premiums from_ his processor. 
(Previous plans were inflexible as 
to time period and amount of pay- 
ments). 

3. Low renewal rates, if a longer 
lease is needed. 

4. Termination of lease allowed 
if farmer decides to purchase out- 
right. 

5. Monthly payments chargeable 
to operating expenses, making pur- 
chase 100°/, tax-deductible to far- 
mer. (Under ordinary financing 
plans, only interest and a deprecia- 
ted annual portion of the purchase 
price are deductible). 

6. In the 90 month plan, tank is 

ADVERTISEMENT 


the farmer’s outright at end of per- 
iod with no further payment. 


Benefits for the Processor 


1. Cash outflow and inflow can 
be. geared to individual producer’s 
situation. For example, for a high 
volume producer, processor can 
choose 40 month lease period. For 
a small producer, 90 months. 

2. Monthly payments on lease 
by processor are 100°, deductible. 

3. No need of tying up large 
cash sums in down payments, or 
contracting large loans in order to 
obtain cash. 

4. Leases do not appear on plant 
balance sheets, therefore do not 
reduce ability to obtain credit for 
other purposes. 

5. Liquid assets accordingly 
available for other needed expend- 
iture. 





HANDY BULK 
CONVERSION KIT 


Find out how to convert 
to bulk the simple, eco- 
nomical, efficient way. 
Solar’s new Bulk Conver- 
sion Planning Kit can help 
you get just the right in- 
stallation to fit your own 
particular needs. Write to 
Solar or see your nearest 
Solar Dealer. 











Success Tip: Start at the bottom 
and wake up. 


American Milk Review 
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bulk conversion 





SOLAR 


SPELLS IT OUT! 


Complete pricing service de- 
signed to give you final costs 
before your program starts. 


Written protection to producers 
and processors covering Solar’s 
exclusive guarantee, product lia- 
bility coverage, warranty, and ex- 
tended warranty coverage. 





If you plan to initiate a con- 
version program now or in 
the future, here is informa- 
tion that can be of vital help 
to you! Whether you ask 
your producers to convert 
or do it yourself, the Solar 
Program spells out in de- 
tail ways and means of 
giving both the producer 
and processor maximum 
protection against unusual 
expense. Based on long 
experience and actual case 
histories, the Solar Pro- 
gram can help you avoid 
pitfalls that have proven 
costly or unsatisfactory in 
the past. Solar offers the 
most comprehensive pro- 
gram in the farm tank in- 
dustry today! 


IT COSTS NOTHING TO INVESTIGATE SOLAR’S CONVERSION 
PROGRAM. COMPLETE PRE-PLANNING KIT IS YOURS FOR 
THE ASKING. NO OBLIGATION. SEND THE COUPON , uDAY! 


wai 
SOLAR PERMANENT 


Tomahawk, Wisc. 


Division of U.S. industries, inc. 





BETTER MILKING EQUIPMENT FOR BETTER FARM LIVING 
COCOOOOOSOOSSSOOOOOSSSOOSOSOOOOSOOOSOSESEESEEEE®S 
FT 153 — AMR-11 


leasing or outright sale. 


Solar Permanent 

P. ©. Box 308, Melrose Park, Ill. 
Please send me the Solar Bulk Conversion Pre-Planning Kit. |! 
understand there is no obligation. 


Top-notch technical assistance 
—skilled technicians will train 
personnel at our Tomahawk 
plant or in the field. 


Name 





Cc 
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Organized sales and promotional 
effort designed to convert your 
routes systematically and effi- 
ciently. 


All legal documents giving full 
protection in writing onfinancing, 


Address 





City or Town. State 
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YOUR KEY 
TO IMPROVE 


CHP... 


simple, self-cleaning SANI-FIT NOZZLE 
automates cleaning and mixing too 


Here’s real progress in the perfection 
of C-I-P systems — the dual purpose 
CLENESCO SANI-FIT Nozzle now 
makes possible completely self-clean- 
ing, trouk'e-free, easily inspected 
permanent installations in all types 
of tanks. It’s the two-in-one answer 
for thorough spray cleaning of equip- 
ment and efficient air agitation of 
liquid dairy products. 

With instant disassembly, the 
CLENESCO SANI-FIT Nozzle is 
designed to meet all sanitary require- 
ments. The unique ‘“‘loose-fit ’’con- 
nection ensures complete cleaning 
solution contact with all surfaces 
during the washing cycle. There 
are no threads, sharp corners or 


A product of 


tiny orifices to impair operation. 
CLENESCO SANI-FIT Nozzles 
and Fittings are also used in vacuum 
pans, hot wells, pasteurizers and 
other equipment. 

CLENESCO JET-STREAM 
Washers and the SANI-FIT Nozzle 
have been developed by the Cowles 
Chemical Company as a superior 
means of applying CLF NESCO 
cleaning and sanitizing chemicals. By 
delivering hot, strong solutions of 
special Cowles C-I-P cleaners and 
sanitizers in large volumes, theSANI- 
FIT Nozzle assures excellent results. 
Cowles has the answer to modern 
dairy sanitation requirements — 


get the CLENESCO key to C-I-P! 


Send letterhead request for illustrated bulletins. 


CHEMICAL COMPANY 
Cleveland 20, Ohio 


Cowles manufactures a complete line of C-I-P cleaning and sanitizing chemicals. 


unique design is used ir 
CLENESCO® JET-STREAM 
units to fit a wide range 
of applications 


PERMANENT 
TANK WASHER 


AGITATION 


PORTABLE 
TANK WASHER 
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Now Hear This! 


INFORMATION WANTED 
Dear Editor: 








There is an article in the April 1960 edition of 
your publication entitled “Fruit Flavored Milk.” 


I would very much appreciate it if you would 
send me the names of some dairy companies who 
have handled this type of product whom I may con- 
tact for further information as to their sales results 
secured. 

Very truly yours, 
Sales Manager 


Help is on the way! 


STUDENT SUBSCRIBES DOWN UNDER 
Dear Sir: 


I am glad to inform you that I want to be a 
member for purchasing your “American Milk 
Review.” I am a Indian student here in Dairy 
Technology Course and expecting to return home 
in August 1962. Will you please advise me by the 
return of mail the subscription for three years in 
New Zealand currency and other detail informa- 
tion in this connection? I shall be glad to remit the 
amount immediately after getting reply from you. 

Thanking you. 

Yours faithfully, 
J. Chowdhry 
New Zealand 


WINS AWARD 


Gentlemen: 


Dr. Jack L. Strominger of the Department of 
Pharmacology, Washington University, St. Louis, 
Missouri, has been selected as the 1962 recipient 
of the Paul-Lewis Laboratories Award in Enzyme 
Chemistry. First announcement of his selection 
was made at the recent National Meeting of the 
American Chemical Society held in ‘Chicago. The 
Paul-Lewis Award in Enzyme Chemistry, consist- 
ing of a gold medallion and $1,000 is presented in 
recognition of outstanding contributions to the sci- 
ence of enzymology. It is administered by the 
American Chemical Society and is presented an- 
nually. 


The 1962 recipient received his Bachelors de- 
gree from Harvard in 1947 and his M.D. degree 
from Yale in 1948. He has been associated with 
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Top grain leather and neoprene Plunger 


Packings . . . V type, U type and Hat type for 
all popular makes of Homogenizers and Vis- 
colizers. Finest quality packings at reasonable 
prices. Ask your Dairy Jobber for E-MAC pack- 
ings or write direct for samples and prices giv- 


ing size and style. Jobber inquiries invited. 


ok WAL SMC LULL moma [oe 
rt READING © PENNSYLVANIA 
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FOR EVERY SIZE 
GLASS OR PAPER 
MILK CONTAINER 


OUTSTANDING ADVANTAGES 


o Low cost 
o/ SAVES FLOORS 
o NOISELESS 
o/ SPEED HANDLING 

DESIGNED FOR 1000-LB. LOADS 
/ ALL STEEL FRAMES AND CASTERS 
o FULLY CADMIUM PLATED 


Every Need... 


Roll-Easy Dollies are available for every 
size milk case. Cases — from 1 2 pints to 
gallons and for any style paper or glass 
containers. 


Roll-Easy Dollies are designed to hold 





THE ONLY CASE DOLLIES 


one, two or three cases to the platform. with the famous 
When ordering, specify size wanted as “ROLL-EASY” 
well as outside length and width meas- CASTERS 


urements of crate. 
BALL BEARING WHEEL AND SWIVEL 
PRESSURE LUBRICATED © CADMIUM 


HAINES vest esis “sin 


THE HAYNES MANUFACTURING COMPANY 4180 LORAIN AVENUE © CLEVELAND 13, OHIO 
Stocked and sold by leading dairy wpply hovees 
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, It keeps my milk and other dairy products 

free from breakage by children and animals 

It is well constructed and designed,” 

writes Mrs. Kenneth Gethicker, Ravison, Michigan 
Using Muckle leather grain aluminum Bottle 

Cabinets makes a big hit with customers everywhere 
Can't rust... will not warp or rot. Doesn't 

discolor from weather either. Outlasts most 
cabinets two or three times 

It's good public relations to use 
MUCKLE BOTTLE CABINETS. Ask your 


supply salesman for illustrated bulletin 
and low prices, or write us today 


MANUFACTURING CO. 


Owatonna 12 Minnesota 
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U.S. P. mT PETROLATUM SPRAY 


US.P. UNITED STATES PHARMACEUTICAL STANDARDS = = 


SANITARY — PURE This Gine Mist-like HAYNES-SPRAY 
ODORLESS—TASTELESS should be used to 


NON-TOXIC SANITARY VALVES 


HOMOGENIZER PISTONS — RINGS 
CONTAINS NO ANIMAL OR VEGETABLE SANITARY SEALS & PARTS 
FATS. ABSOLUTELY NEUTRAL. WILL CAPPER SLIDES & PARTS 
NOT TURN RANCID — CONTAMINATE 


POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 


MACHINE PARTS 
and for ALL OTHER SANITARY MACHINE 
PARTS which are cleaned daily. 


THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 


THE MILK ORDINANCE AND CODE RECOMMENDED 
BY THE U.S. PUBLIC HEALTH SERVICE - 
@ 


The Haynes-Spray eliminates the danger of con- 
tamination which is possible by old fashioned 
lubricating methods. Spreading lubricants by the 
use of the finger method may entirely destroy 
previous bactericidal treatment of equipment. 


THE HAYNES MANUFACTURING CO. 


4180 Lorain Avenue + Cleveland 13, Ohio 

IN HOME & INDUSTRY 

PACKED 6-12 ox. CANS PER CARTONS, ROLL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAN CARTS © CARRY-BASKETS 
SHIPPING WEIGHT —7 LBS. SMAP-TITE WEOPREWE GASKETS » NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 
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THE HAYNES-SPRAY THIN FILM LUBRI- 
CANT HAS HUNDREDS OF APPLICATIONS 





the University of Washington froin 1949 to the 
present except for a three year period (1951-1954) 
when he served as Senior Assistant Surgeon with 
the U.S. Public Health Service at the National 
Institute of Arthritis and Metabolic Diseases, Beth- 
esda, Maryland. It was there that Dr. Strominger 
began his work on uridine nucleotides which has 
continued to date. He has published 69 papers 
from 1947 to 1961. Dr. Strominger is married and 
has four children. 

Sincerely, 

Wisconsin 


CONCERNED WITH FALLOUT 


Gentlemen: 


Will you again kindly favor us by announc- 
ing in your publications our forthcoming annual 
Dairy Manufacturers’ Conference to be held at the 
Memorial Student Center on the Texas A. and M. 
campus, January 15, 16 and 17, 1962. 


Specialists in producer problems, plant opera- 
tions, maintenance and quality control will present 
lectures and demonstrations in the areas of milk 
products, frozen desserts and cottage cheese. A spe- 
cial feature on radioactive fallout and its effect on 
the food industries will be presented by a top rank- 
ing Civil Defense official. 


For further information contact Dr. 
Moore, Dairy Science Department, 
tion, Texas. 


AY: 
College Sta- 


Sincerely yours, 

A. V. Moore, Professor 
Dairy Manufactures 
Texas A & M 


USES ARTICLE IN CLASS 


Gentlemen: 


The article in the plant clinic section of the 
September 1961 issue of American Milk Review, 
“Fat Content in Cheeses,” by V. H. Nielsen has 
information which I feel should be brought to the 
attention of every University dairy graduate. The 
information would help the graduate to give a rea- 
sonable answer when confronted with the question 
of milk fat in the diet. 


Please send 25 copies of this article which I 
may give to my students. 
Thank you. 
Sincerely yours, 
John E. Montoure 
Assistant Professor 
Dept. of Dairy Science 
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a big word 
in your business! 


You can look with favor and pride on your Holstein producers. 


They are your teammates in volume production, processing and 
distribution. 


Your monthly statement speaks a language all its own — clear, sharp 
and bubble-piercing. In unmistakable terms, it says that your most 
efficient operation and your biggest profit return comes from milk 
that flows through your operation from producer to consumer in 
volume — milk readily salable on its own merits without extra 
handling or processing. 


Right here is where efficiency joins you with the big Black and 
White Holstein cow. She produces the kind of milk your customers 
want. Take a look! 


MODERATE FAT CONTENT........ just right for today’s market, with built-in 
marketability, standardization up or down 
not necessary. 


BALANCED NON-FAT SOLIDS.... the non-fat solids are naturally balanced 


with the moderate fat for optimum taste 


' appeal. 

SMALL FAT GLOBULES............ for better taste, mixes readily, homogenizes 
i easily. 

: LOW CURD TENSION................ for easy digestibility by all ages of con- 
sumers. 

: HIGH VITAMIN A.................. Holsteins convert yellow carotene to color- 


ES > 


less Vitamin A — the only form in which it 
can be used by humans. 


This is the same kind of milk that you can put through your plant 
in volume with a minimum of extras. Volume production on the 
farm ... volume processing in a straight-through-the-plant operation 
... Volume sales. 





fit the farm...fit the market 


Registered 
r.Jata3) tee THE HOLSTEIN-FRIESIAN ASSOCIATION 
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Eiced of the Times- OF AMERICA 


BRATTLEBORO, VERMONT 
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Minnesota Creamery 
Operators Oppose 
Federal Controls 


Fresh- Tasting 
Evaporated Milk 
Is Reported 


September Produc- 
tion Hit Record 
High For Month 


20 


Among important resolutions passed by the 
Minnesota Creamery Operators’ and Managers’ 
Association at the annual convention last month 
were: one urging opposition to a federal milk 
control program; another asking for payments of 
direct subsidy to producers through the 
creameries; another calling on USDA to set 
realistic pricing bases for Class I milk and 
milk used for manufacturing; and another 
supporting the National Milk Sanitation Act. 
Clifford Rassmussen was elected president. 


USDA scientists have come up with an 
evaporated milk that tastes and looks like fresh 
milk when diluted with water. 


Laboratory studies indicate that adding 
a stabilizing compound to prevent gelling in 
storage opens the way to improving the 
evaporated milk by the use of HTST 
sterilization. 


Abraham Leviton, USDA chemist, reported 
the new development at a milk concentrates 
symposium at the University of Illinois 
last month. 


Evaporated milk sterilized by the HTST 
process retains fresh-milk flavor and color 
but tends to gel in storage. Because of this 
gelling tendency processors have not been 
able to use HTST, Mr. Leviton reported. 


The scientist emphasized that preventing 
the gelling of evaporated milk in storage, 
though an important advance, does not mean a 
completely stable, high-quality product has 
been achieved. What it does mean is that 
scientists can now take advantage of the 
HTST sterilization method to develop better 
evaporated milk. 


Total milk production hit a record high 
for September, an estimated 9,617 million 
pounds. This was three percent more than 
September of last year and four percent higher 
than the 1950-1959 average. 
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SHELLWAX 250 COVERAGE 





POOR QUALITY WAX COVERAGE 


Photos show why Shellwax 250 (left) reduces leaking and bulging (see arrows). Both milk cartons were filled with a dye solu- 
tion. Dark stains from dye indicate where poor wax coverage (right) has exposed board fibers. This leads to bulges and leaking. 
Shellwax 250 (left) gives good coverage. Even in exaggerated tests, Shellwax 250 reduces bulging and leaking to a minimum. 


Tests prove that Shellwax 250 dramatically 








Success story from a 
leading Illinois dairy 
Recently, in Illinois, one of 
America’s leading dairies tested 

Shellwax 250 in its plant. 

Within a short time, the 
dairy’s foreman could report 
conclusively some remarkable 
improvements in performance. 

Shellwax 250 improved the 
cartons’ durability significantly. 
The look and feel of the cartons 
were more attractive. And ma- 
chines were cleaner, had fewer 
stoppages. 

With wax coating tempera- 
tures of 183°F to 185°F, and 
running on a low wax type 
board, mileage was low. 








H™= are seven ways Shellwax 250° 
can help you turn out better car- 
tons, and help reduce waste in your 
dairy: 

1. Shellwax 250 resists flaking even 
during rough handling. 

2. Shellwax 250 can minimize bottom 
cracking and stringing where cartons 


fold. 

3. Shellwax 250 is tough and flexible 
at low temperatures. 

4, When properly applied, Shellwax 
250 coats cartons with a uniform film. 
5. Because of its high moisture resist- 
ance, Shellwax 250 reduces bulging 
and extends shelf life. 

6. The smooth, clear outer film of 
Shellwax 250 lends eye appeal to the 


carton and enhances color. 


reduces flaking, stringing, leaking, and bulging. Now 


comes further proof from a leading dairy in Illinois. 


7. Shellwax 250 cartons feel strong 
and firm. 


Demonstration in your dairy 
Your Shell Representative will gladly 


demonstrate Shellwax 250 in your 
dairy. 

Contact the nearest Shell office, or 
write: Shell Oil Company, 50 West 
50th Street, New York 20, N. Y. 





A Bulletin from Shell 
—where 1,997 scientists are working 
to provide better products for industry 
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EDITORIAL 





A Single Voice for the Industry 


ies, of nine national dairy trade associations, meeting in Wash- 
ington, D. C., Saturday, October 21, formed a special Dairy Industry 
Board, pending approval from the various memberships involved. Ob- 
jectives of the Board will be (1) to finance and encourage research of 
interest to the entire industry; (2) to serve as an information exchange 
among the various associations comprising the membership; and (3) to 
foster educational programs. 


Formation of this group marks a climax to the gradual change in 
attitude among the different associations toward problems affecting the 
industry as a whole. When, in the past, such problems did arise, there was 
usually multiplicity and duplication of activity. A primary function of the 
new organization will be to coordinate and direct activities of mutual 
concern to the member associations. 


First project of the Board will be research on the diet-fat question. 
National Dairy Council has been designated as the executive agency of 
the Dairy Industry Board in this matter. Another subject for immediate 
action is radioactive fallout. 


Creation of the new group does not represent a surrender of sover- 
eignty by the individual associations, but is, instead, a statesmanlike reali- 
zation by them of the need for unified thought and action on common 
problems by all individual groups as members of the same industry. 


It is to be hoped that existence of the Dairy Board will bring to an 
end uncoordinated approaches to problems involving all segments of the 
industry. The Dairy Industry Board will provide a forum for development 
of industry attitudes, now and in the future. 


Formerly, as problems arose, there were many murmurs from many 
groups, but no one voice to say, “This is how the Dairy Industry feels 
about it!” 


Now, at last, there is such a voice. 


We wish it well. 


American Milk Review 
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The dairy industry has come a long way since 1874 — 
progressively paced by HANSEN'S 


There have been revolutionary changes in 
the methods and processes of the dairy in- 
dustry since Hansen’s started in 1874. But 
one interest remains the same today as it 
was then . . . the basic demand for a qual- 
ity product. 


If your goals are set in this direction, you 


have a common bond with Hansen’s. It’s 
a sound partnership of mutual interest and 
mutual confidence. It’s typical of our ef- 
fort, based on world-wide research and the 
most modern facilities, to give you rennet, 
cultures and colors that will make your 
good work more productive. 


CHR. HANSEN’S LABORATORY, INC. 


9015 W. MAPLE STREET, MILWAUKEE 14, WISCONSIN 











‘24 


This Competitive Jigsaw Puzzle 


By CHARLES E. FRENCH 


Here are factors that affect and will 
give shape to what is sold, how 

it is sold and who will get the 
business in the next nine years. 


M.. Y items make up the competitive environ- 


ment of the dairy industry. Somehow these fit to- 
gether to form the backdrop against which you 
operate. To piece this jigsaw puzzle together is not 
easy, but here is a try. 


Food and beverage industries get about 20 to 
25 cents out of the consumer’s dollar after taxes. 
This has dropped some in the last decade, but the 
number of such consumer dollars has increased more 
than one-third in that time, and real income, what 
these dollars will buy, went up about one-fifth. Out- 
lay for food per person went up about the same. 


What about the high cost of living, and food 
in particular? Food cost has gone up about one-fifth, 
but the consumer could buy her food for only a tenth 
more if she were willing to take the same amount 
she ate ten years ago. She gets many added services 
and a much higher quality. Yet the food industry 


will probably have an increasingly difficult time — 


getting as much of this dollar in 1971 as it does now. 


How much of the consumer’s dollar are dairy- 
men going to get? Currently they are getting a 
little less than one-fifth of what the food industry 
Gets. Put another way, dairy products get a nickel 
of the original consumer’s dollar. The first split of 
this nickel is about 50-50 between plant and farmer. 
Different producers and different companies split 
this again among a myriad of enterprises and prod- 
ucts. The average fluid plant probably has about 30 
products which compete among themselves. We have 
thousands of fluid plants and millions of farmers 

Charles E. French is Assistant Head Depart- 
ment of Agricultural Economics, Purdue University. 


looking for a fair share. This scramble will always 
be a rough one! 


How does the competition from other food in- 
dustries look in total? A big factor is the population 
increase. Population will move on up to around 
210,000,000 by 1970. People must eat regardless 
of the number of dollars. Also, a higher proportion 
of our population will be in the milk-drinking age. 
Incomes will go up about 50 percent during the 
next ten years, but these increases in incomes will 
not stretch the demand for food very much. For 
certain services sold with milk and other foods, 
income increases will help. Even though you have 
more people with more money, this doesn’t mean 
that you will get a bigger chunk of the consumer’s 
dollar. We must look at preferences and substitutes. 
Changes in preferences have gone against dairy 
products. Recent experiences look even worse. In 
the face of recent programs to promote dairy prod- 
ucts, per capita commercial consumption for dairy 
products has dropped to new lows of less than 600 
pounds. 


Domestic Fats Market Depressed 

The situation between fats and nonfats here 
is of some importance. Nonfat per capita consump- 
tion has been high. This looks good, but we must 
be cautious; government support and other things 
fostered production of nonfat and we can read false 
security into the position of nonfat. Also, supplies are 
increasing. The situation of the fats is a differ- 
ent story. We are facing a generally depressed fats 
market. In the fats family, butterfat is today about 
the only price-responsive fat. Almost all others are 
joint- or by-products. As a result, a depressed mar- 
ket in those areas is not too hard on any particular 
supplier. Butterfat is the one exception. It is one 
in which a depressed market really hurts. Some 
bright spots for fats exist in the export business. The 
world is very short on fats in total, and we have an 
opportunity to move some fat in world markets. Un- 
fortunately, butterfat may not be the one to move. 
The United States tends to be the only reasonable 
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source for certain world needs in fats. But fats, and 
especially butterfat, face a depressed market. 


Will the government build our demand very 
much more? This has not been a sizable factor; 
about 30 pounds per person has been going through 
the government programs — school lunch, veterans, 
and military. So, some milk has moved through the 
legislative halls, but not much relatively. This will 
not expand much. We can probably expect the rate 
to be about 25 to 35 pounds per person. 


Overseas Market Negligible 


What about foreign demand? This will not pick 
up much either. A recent count showed shipments 
of about 130% million pounds of butter overseas, 
but 81% million pounds were donations. The story 
for cheese and powder is similar. We give it away 
for the most part; this is obvious when you look at 
world prices. Some national concerns are emphasiz- 
ing overseas operations and apparently there are 
some places to do it. But for the total dairy industry, 
overseas demand is not, and never has been, a big 
factor. 


In some ways, the competitive position of milk 
as a food is still good. Looking back at 1929, a 
worker used about 15 minutes of his time to buy 
milk; in 1947, about 9.5; now, less than 6. You can 
make the case that food products are relatively good 
buys. The case for milk is a convincing one. 


Is the dairy industry efficient? Most studies 
show no real improvement in feed efficiency in milk 
production in the last ten years on an input-output 
basis. Feed rations have improved but we really 
have not had anything comparable to what they 
have had in beef. Labor efficiency in production of 
milk over the long run has increased about 89 per- 
cent as compared to 106 percent in poultry, 137 in 
forage crops, and 340 in feed grains. Management 
and genetics have brought production per cow up 
and we are doing better here. Yet, the percentage 
of farm income from dairy has never gone back to 
pre-World War II levels. It is now about 13% per- 
cent, relative to 16 or 17 percent then. 


Our Purdue work on efficiency of processing 
shows the dairy industry’s output per unit of input 
for manufacturing and fluid milk processing to stack 
up very well against other industries such as the 
meat packing industry, total industry, and total agri- 
culture. But the picture is not all bright. Production 
of dairy products has gone up about ten percent 
in the last 10 years. During the same period, canned 
and frozen foods have gone up one-third, meat 
products one-third, vegetable oil one-third and all 
food manufacturing up 13 percent, despite some 
very sharp drops in certain cereals. 


This is not necessarily a destructively competi- 
tive environment. People will buy about 150 to 160 
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billion pounds of milk in 1970, as compared to about 
125 now. Yet, this doesn’t leave too much elbow 
room for damaging family fights. 


What firms are going to get this dairy business? 
Mortality of small operations has been high; it will 
continue, as many small operations still exist. Re- 
cently, the Census of Manufacturers showed that 
only three percent of all the dairy companies were 
made up of operations with more than one firm. 
Yet, these three percent had about 50 to 60 percent 
of the payroll. Some heavy concentration exists in 
certain areas. Concentration ratios, admittedly often 
misleading, show the four biggest companies doing 
16 percent of the business in butter, 25 percent in 
cheese, and 55 percent in concentrated milk. 


An Indiana study in 1958 showed the national 
chains doing about one-third of the business, single 
firm plants doing about 42 percent, others with 
more than one plant but not national chains doing 
about 15 percent, and cooperatives about 11 percent. 
Compared with the rest of the country, we probably 
have a rather diversified ownership pattern in 
Indiana. 


Cooperatives Accelerate 


The greatest activity in acquisition of firms has 
been among the medium-size businesses. There has 
been a slight increase in recent years in proportion 
of business done by the eight biggest companies, 
but the two largest have lost slightly in their per- 
centage of the total. The cooperatives have been 
acquiring plants at a higher rate than anybody else. 
Over one-half of the Indiana plants which have 
changed ownership recently processed less than 
2,700 pounds of milk daily. Only one-third said they 
went out of business because of what they considered 
to be unfair competition. Others gave as reasons poor 
management and related factors, not competition. 


Basically, this is a fight within the family. Only 
four percent of the dairy business was recently re- 
ported to have been done by industries not basically 
dairy. However, one-half of the dairy companies 
with more than one firm were doing some business 
other than in dairying. Some were doing business 
in as many as ten different basic food industries. 
There is some fanning out, but basically we don’t 
have many people coming into the dairy industry 
from outside and don’t have the dairy industry going 
outside into other types of businesses. Yet, it was 
recently reported that 125 dairy companies were 
owned by meat packers, six by bakeries, 25 by other 
food companies, three by vegetable oil companies, 
four by beverage companies, six by chemical com- 
panies, 54 by grocery stores, 14 by eating and 
drinking establishments. On the other side, dairy 
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All possible future uses for your plate heat ex- 
changer are already designed into the De Laval 
you buy today. Because of its unusually high 
plate strength, it can at anytime be made part of 
a Vacu-Therm, H. T. S. T. or UHT process. Only 
De Laval plates are made with the rugged strength 
suitable for the excellent efficiency and tempera- 
ture control of Vacuum Steam Heating in these 
processes—also the high pressures that accompany 
heating of special products to as high as 300°F. 
No De Laval plate has ever been known to buckle 
during proper heat exchanger operation—or fail 
through flex-fatigue. 

This unique sturdiness is available in five plate 
sizes, assuring a versatility in selecting both pres- 


De Laval plates are the 


strongest made 
... your best 
long-term 
investment! 


ent and potential capacity that no other exchanger 
can match...and H. T. S. T. capacities range to 
80,000 lb/hr. A finger-tip-control hydraulic tight- 
ening device has been developed by De Laval for 
use on larger plate packs for quick, even control 
in tightening. 

The bonuses of future uses are all extras when 
you select a De Laval Plate Heat Exchanger for 
your present plant operation. 


Now-—or later—your De Laval Plate Heat Ex- 
changer provides the basic unit for: 


VACU-THERM FLAVOR PROCESSING: With 
a De Laval Vacu-Therm system, your Plate Heat 
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Exchanger becomes part of a process that stops 


Steam Heating for pinpoint temperature control, 





ce) weed, feed and barn odors to give the finest in this De Laval Plate Heat Exchanger provides 
t- year-long dairy-fresh flavor. Consistent milk fla- pasteurization of milk at the 194°F. range—and 
or vor, lower flavor costs in mix, and more versatile of mixes at 240°F. The flavor and keeping quali- 
| operation with “problem” milk are all practical ties of UHT pasteurized products open entirely 
benefits for milk and ice cream plant operation. new markets for milk products. De Laval can help 
: H.T.S.T. PASTEURIZATION: De Laval offers YU peo ~ pipes: a of this 
t all the conventional benefits of plate heat ex- Se a 
? changers for H. T. S. T. plus stronger plate con- 
= j struction which allows the use of Vacuum Steam 
™ E Heating as an economical and remarkably ac- 
curate means of temperature control. pee DE — SEPARATOR COMPANY 
‘oughkeepsie, N. Y. 
h : UHT PASTEURIZATION: Used with a vacuum Sat tenes tn, ae. Gut (B) DE LAVAL 
it chamber, and with De Laval’s exclusive Vacuum Write to Dept. AMR- 11 
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Victory Over Mastitis in lowa 


a. LARSON, milking 37 
cows on the Harold Glass farm, 
which he operates under a 50-50 
share lease with Glass, says: “We've 
reduced mastitis 90 percent. We 
had been losing four or five cows 
a year to mastitis.” He has had to 
treat only two cows for mastitis in 
the past two years out of 37 milk- 
ing cows and seals grade-A milk in 
a bulk tank system. “We're selling 
200 to 300 pounds more milk per 





Mastitis control is worth $90,000 in increased milk 
production to a community in lowa, where an inten- 
sified mastitis-control program has been under way 


for more than two years. 


week than we did before we started 
the mastitis control program,” he 
adds. 

Figure what that extra 200 to 


300 pounds of milk per week 


means in money. Multiply it by 
$3.55 a hundredweight and you 
have $10.65 a week or $533 a year. 
Multiply it by 160 for the other 
herds averaging at least as much in 
the same program. That totals 
about $90,000 a year additional 


money in the local community 
economy. 


Some of the 160 dairymen on 
this program had even bigger 
gains. Nolan Knight, rural route, 
Strawberry Point, selling grade-A 
milk, milks 40 cows on the farm 
of his father, Harold Knight, who 
has moved into the town of Straw- 
berry Point. Young Knight started 
on the program last January 27. 
He said his milk yield is higher by 
100 pounds a day now—200 pounds 
added at each pick-up (every-other- 
day) by the bulk tank hauler. 


Some dairymen now on the pro- 
gram say they were in “really bad” 
trouble, before they went on the 
mastitis control program. Cyril 
Sweeney, with 20 cows, found on 


Dr. Stalnaker keeps office 
records on individual herds. 
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testing that 85 to 95 percent of 
these cows had mastitis. Jim Kep- 
pler, his neighbor, with 58 cows, 
on a grade-A market route, was 
also losing production on account 
of mastitis. 


Daniel Sweeney, son of Cyril 
Sweeney, works on the Keppler 
place as a close neighbor and was 
able to report on both herds in the 
absence of the “head men” on these 
farms. The younger Sweeney said 
that after a year on the program, 
the mastitis in both herds was 
reduced to only occasional short 
“flare-ups.” The added income that 
shows on Keppler’s milk tickets 
represents about 4,600 pounds 
more milk per milk-tank pick-up 
(every-other-day). 


Impetus has been given to on- 
the-farm testing and control for 
mastitis by an “Iowa Mastitis 
Team” composed of specialists 
from the College of Veterinary 
Medicine and the departments of 
dairy industry, dairy husbandry 
and agricultural engineering in the 
College of Agriculture at Iowa 
State University. This team has 
been carrying mastitis-control in- 
formation to Iowa counties and 
livestock and food industry groups. 


Local Veterinarians a Decisive 

Control Factor 

Extension Veterinarian John B. 
Herrick of the university, a mem- 
ber of the “team,” describes the 
local veterinarians as the most im- 
portant segment of this action pro- 
gram against mastitis. 

Dr. Stalnaker was one of the 
veterinarians who came to a 
meeting at Manchester two years 
ago last winter and helped County 
Extension Robert Hall 
plan the Delaware County mastitis- 
control program. Stalnaker and 
other veterinarians also took a re- 


Director 


fresher course on the new research 
developments in mastitis control. 
He says the first essential for a 
successful mastitis control program 
in a herd is that the dairyman 
must be “interested” in controlling 
mastitis. 


“Then,” Stalnaker says, “We 
check the milking habits on the 
farm, the sanitation program, the 
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“California” paddle and re- 
agent bottle. 


milking machine and equipment 
maintenance. The dairyman sets 
up his program. He asks his milk- 
ing machine representative to visit 
the farm at regular intervals. The 
service man is to go over the milk- 
ing equipment, keep it in good 
working order, replace worn parts.” 


Then the dairyman uses the 
“California paddle” to take milk 
samples from each quarter of each 
cow and locate the infected quar- 
ters. This “paddle” consists of four 
shallow cups in a square with a 
handle. The dairyman tests with a 
chemical that makes a color and 
consistency change in the milk 
when mastitis is present. 


The dairyman then draws a com- 
posite milk sample of all infected 
cows’ milk. He brings this sample 
to Dr. Stalnaker, who has it tested. 
The test laboratory reports the spe- 
cific disease organism or organisms 
causing mastitis in the individual 
herd. The laboratory also states the 
specific antibiotic that will kill each 
of the mastitis-causing organisms 
found in this herd test. Dr. Stal- 
naker then has an autogenous vac- 
cine prepared that contains only 
the specific organisms needed for 
the individual herd concerned. 


After the initial vaccination in a 
herd where specific types of or- 
ganisms may have been identified, 
the dairyman is “on his own” in 
the program. Stalnaker furnishes 
him with teat tubes containing the 
specific antibiotic needed to kill the 





Nolan Knight reports gain 
in milk yield of 100 pounds 
per day. 


mastitis disease organisms in his 
herd. 


The dairyman follows the pre- 
scribed sanitation and management 
program. He checks his cattle with 
the “paddle” at intervals to detect 
any infection that might be devel- 
oping in the udder. If he finds 
signs of mastitis in any quarter he 





Robert Larson and Dr. Stal- 
naker discuss use of paddle. 


treats that quarter promptly with 
the specific combination of drugs 
designed for his herd. 


Dr. Stalnaker keeps a record on 
each herd and each cow in the 
herd. “The dairyman knows when 
he needs a veterinarian,” he points 
out. “He'll call me if he wants me.” 
In case a dairyman does call, Stal- 
naker uses the herd mastitis record 
in his file as the basis for finding 
the answer to any new problem 
the dairyman may ask about in 
connection with mastitis. 


29 





30 





Plant Clinie 


By V. H. NIELSEN 


Antimony in Dairy Equipment 


By V. H. NIELSEN 


QUESTION — We manufacture a solder 
which is composed of 95 percent tin and 5 per- 
cent antimony. Is a solder of this composition 
approved for repairing milk pumps and other 
milk handling equipment? 

Strictly speaking, the use of antimony in a ma- 
terial which comes in direct contact with food should 
be avoided because of its toxicity. It is doubtful, 
however, if a solder containing only five percent 
antimony and exposing only a small surface in a 
given piece of equipment will cause enough of it 
to dissolve in milk to do harm or even to be detected. 


Although health authorities have suggested 
pure block tin as soldering material on food equip- 
ment, most solders used for this purpose contain 
varying amounts of lead to make them stronger and 
harder. These solders are quite insoluble in milk, 
have apparently caused no poisoning and seem to 
have been tolerated by the Food and Drug Admin- 
istration and other regulatory agencies. The reason 
for pointing this out is that antimony has many of 
the properties of lead and poses essentially the sarne 
toxic hazards (1). Much of the lead and antimony 
ingested is not absorbed by the body but is elimi- 
nated in the feces. Some is absorbed by the liver 
and is, in turn, excreted in the bile. It is therefore 
necessary to ingest large amounts of lead or antimony 
to cause poisoning. Inhalation of vapors of lead and 
antimony compounds is much more dangerous. These 
elements are, however, cumulative poisons, and per- 
sons exposed to them or ingesting them for long 
periods may eventually become afflicted. In the 
body they produce damage to the blood cells and 
to the tissue with which they come in contact. They 


cause fatty degeneration of the liver and affect the 
nervous system. The symptoms are stomach upset, 
irritability, sleeplessness, fatigue, dizziness and mus- 
cular pains. 

Antimony is a constituent of the enamel on 
cheap cooking utensils. These enamels are fairly re- 
sistant if they are not exposed to excessive acidity 
or alkalinity. Investigators have found, however, that 
some antimony will always dissolve when foods like 
grape juice, cranberries and spinach are cooked in 
such low grade enameled cooking utensils. Even 
fresh milk will dissolve significant amounts. 


Several outbreaks of antimony poisoning in foods 
have been reported (2). Most of these resulted from 
preparing acidic drinks like lemonade in vessels 
coated with antimony-containing enamel. Some of 
these enamels contained as much as nine percent 
antimony oxide. It was found that one gram of 
antimony could dissolve from 100 square inches of 
such a surface. 


Presumably for these reasons ‘some European 
countries have regulations which prohibit the use 
of antimony in food utensils and equipment. Appar- 
ently no such regulation prevails in the United 
States “Retinning” of copper vats and coils has 
sometimes been done with antimony oxide because 
of the ease with which this compound could be 
applied and the smooth, hard surface it produced. 

The ability to produce hard surfaces with good 
wearing quality is the main reason for using an- 
timony in alloys for specific purposes. Babbitt metal, 
used in bearings, contains 90 percent tin, three per- 

(Please Turn to Page 102) 
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Methods of Treating Dairy Waste 


By CLIFFORD W. WATSON, JR. 


Bio-oxidation and irrigation appear to hold the 
greatest promise for treatment systems that are eco- 
nomical to build and simple to operate. 


I. THE late summer of 1954 the Dairymen’s 
League Co-operative Association, Inc. was faced 
with the necessity of providing waste-treatment fa- 


cilities after two fish kills in Newtown Creek were 


attributed to the wastes from their manufacturing 
plant at Horseheads, N. Y. A series of tests were 
made to determine the volume and strength of 
waste. Table 1 shows the averages of the tests, to- 
gether with data upon which the treatment plant 
design was based. It will be noted that allowances 
were made in both volume and strength for future 
expansion of the milk plant. 


TABLE | 
Dairy Waste Treatment Plant Horseheads, New York 
Design Data from Survey 


Average waste volume measured 111,570 Gals. 
Average waste volume from 
unmeasured source (Est’d.) 10,000 
Average total volume 121,570 Gals. 
Average waste strength 209 Lb. B.O.D. 
Average waste strength 
unmeasured source (Est‘d.) 50 
Average total waste strength 259 Lb. B.O.D. 
Design Basis 
Volume 130,000 Gals. 
B.O.D. 320 Lb. 
Aeration Tank 24 Hr. Detention Time* 
Settling Tank 3 Hr.. Detention Time* 


Air Supply to Aeration Tank — 1 C.F.M./Lb. B.O.D. of 
Raw Waste 


*Based on Raw Waste Flow. 


Clifford W. Watson, Jr., is staff engineer of 
the Dairymen’s League Cooperative Association, Inc., 
of New York. 


The continuous-flow bio-oxidation process was 
selected by the writer for the design of this treatment 
plant. After a period of operation during which 
time, sludge was built up in the aeration tank, a 
series of tests were run to show performance. These 
are shown in Table II, During the course of these 
tests an average of 320,088 pounds of milk were 
received and processed per day. 

The general layout showing the arrangement 
of the various units and the equipment together with 
the flow design are shown in Figure I. 

The waste from the milk plant all flows to a 
grit chamber where sufficient detention is provided 
to remove all sand, cinders and road dirt that gets 
into the sewer system from the tank truck rooms. 

From the grit chamber the waste flows to the 
equalization or pre-aeration tank. This tank is one- 
half of a septic tank formerly used as the treatment 
system for this plant. The tank is 15 feet by 30 feet 
by 9 feet liquid depth, having a maximum capacity 
of 30,000 gallons. 

The waste is pumped at a rate of approximately 
65 GPM to the aeration tank. This tank has four 





TABLE Il 
Settleable 
B.O.D. solids efflu- 
Waste Influent Effluent reduc- ent - Imhoff 
Date vol. gals B.O.D. Ib. B.O.D. 1b. tion% cone - 60 min. 
May 1956 
16 75,900 609.5 6.7 98.9 0.1 
17 56,700 381.5 6.4 98.3 0.1 
18 71,500 515.0 8.0 98.4 0.1 
19 69,300 422.9 7.2 98.3 0.1 
20 64,000 428.3 6.1 98.6 _ 
21 61,800 506.1 17.8 96.5 7.0 (h hes.) 
22 61,500 386.4 21.2 94.5 — 





Average. 65,814 464.2 05 96 # — 
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Flow diagram of the aeration type dairy waste treatment 
plant at the Horseheads, N. Y., plant of the Dairymen’s League 
Co-operative Association, Inc., N. Y. 


passes each 50 feet long, 9 feet wide with a liquid 
depth of 10 feet and having a total capacity of 
135,000 gallons. Each of the first two passes has 
five ejectors evenly spaced along the tank and each 
of the last two passes has four ejectors evenly 
spaced along the tank. 


The mixed liquor from the aeration tank flows 
to the settling tank, entering the tank behind a 
wooden baffle that extends down about four feet 
below the liquid surface. This tank is ten feet wide 
by 28 feet long with a liquid depth of 10 feet, having 
a capacity of 21,000 gallons. The sludge is moved 
to hoppers located at the head end of the tank. 
Pumps located in the blower house pump the settled 





Aeration tank has four passes, with a liquid 
depth of ten feet and a total capacity of 
135,000 gallons. 
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sludge from the hoppers and recirculate it back to 
the aeration tank through the ejectors. A portion of 
this liquid is returned to the head end of the equali- 
zation tank. The clarified liquid is collected in a 
launder that extends across the effluent end of the 
tank and then flows directly to the stream. The 
settling tank is also equipped with a hand operated 
scum collector. This scum flows to a 1,000 gallon 
steel underground storage tank. 


In 1957 Prof. Ingram and Associates of New 
York University studied several treatment systems 
used in the state. One of the plants studied was the 
Dairymen’s League Cooperative Association, Inc. con- 


(Please Turn to Page 96) 


Sludge is moved to hoppers located at the 
head end of the settling tank. 
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A SIGNIFICANT conflict has 


been taking place in the field of 
labor-management relations over 
the fundamental issues of who shall 
have the right to manage and con- 
trol the business and who shall 
have the right to direct operations. 
Increased costs resulting from con- 
cessions on wage rates, fringe ben- 
efits or other money items are often 
recaptured through a more efficient 
operation, increased production or 
upward price adjustments. Conces- 
sions, however, which diminish the 
employer’s right to control the des- 
tinies of his business are most often 
gone forever, for once unions have 
obtained them, collective bargain- 
ing experience shows that they are 
seldom recaptured. In the long 
run, concessions of this nature 
prove far costlier than those which 
add to the increased cost of pro- 
duction directly. 

The proposals that trouble man- 
agement appear with increasing 
frequency at the bargaining tables. 
They are numerous and diverse and 
are limited only by the ingenuity 
of the labor representatives who 
formulate them. Indicative, but far 
from inclusive, are proposals such 


Robert Abelow, a member of the 
New York and Washington law 
firm of Weil, Gotshal and Manges, 
frequently represents associations of 
milk dealers and processors in labor 
negotiations. 


Challenge to the Right to Manage 


Traditional management functions are in danger of 
being usurped by unions through direct negotiation 
at the bargaining table, through administration of 
labor agreements and through arbitration from 


which there is no appeal. 


By ROBERT ABELOW 


as these: restrictions on the right 
to sell or lease properties, to en- 
gage in consolidation or coordina- 
tion, to rent equipment, to make 
operating improvements, to change 
or modify work methods, to install 
new machinery or equipment, to 
reschedule operations, to transfer 
operations from one location to an- 
other, to move the plant, and the 
like. Other proposals seek to elim- 
inate the right to subcontract or 
to forestall technological improve- 
ments which may be fully justi- 
fied but which may result in the 
temporary displacement of some 
employees. Still others require 
maintenance of all conditions of 
work for the duration of contract 
without change, or require various 
guarantees of full employment de- 
spite adverse economic conditions, 
or provide for “basic crews” which 
guarantee employment to a limited 
number of employees for the dura- 
tion of the contract regardless of 
need, or restrict the right to lay 
off, or to schedule overtime, or re- 
strict the right to promulgate or 
change plant rules. 


Each proposal of this nature is 
designed in some way to prevent 
management from unilaterally mak- 
ing a change which may be eco- 
nomically desirable or necessary for 
efficient operations. These pro- 
posals contemplate that not only 
will the union be consulted and in- 


formed about changes, but also 
that their consent will be obtained 
before changes are made. If no 
consent is forthcoming, no change 
will be made. These proposals con- 
template that no action may be 
taken by the employer unless the 
union approves. Proposals of this 
nature are made as part of a con- 
certed and well thought-out pro- 
gram by organized labor as a means 
of achieving participation in the 
management of any enterprise 
where unions represent employees. 


The taking over of management 
functions by unions occurs through 
three principal means: through di- 
rect negotiation, through adminis- 
tration, and through arbitration. 


Perhaps the greatest single source 
of the loss of management’s so- 
called rights is the voluntary action 
of management itself. Rights are 
often given away, not taken away. 
Employers frequently negotiate 
away their responsibilities by ac- 
cepting proposals which at the time 
seem innocuous or not immediately 
harmful. Being mainly concerned 
with the immediate problems at 
hand, employers are prone to make 
concessions on proposals, the effect 
of which they do not foresee, or if 
they do, seem too far off to worry 
about. They accept these proposals 
as a matter of expediency in order 
to reach an agreement, or because 
they do not believe that they will 
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be affected by them, or through 
sheer carelessness. 
through lack of awareness of the 
implications that are involved or 


Sometimes, 


of their desire to show 
their willingness to cooperate with 
unions, employers agree to “mutual 
consent” clauses which require 
prior consultation and approval of 
the union before certain actions 
which the employer thinks desir- 
able can be carried out. Other 
clauses accepted by employers 
rigidly fix scheduling requirements, 
or require the consent of individual 
employees to work overtime, or the 
consent of the employee or the 
union with regard to the assign- 
ment of work, or entail commit- 
ments that work will not be taken 
out of the plant or shop, or flatly 
state that there will be no subcon- 
tracting. These clauses and provi- 
sions find their way into agreements 
one by one over the years, and 
gradually act to curtail manage- 
ment in its ability to do what 
should be done if the business is 
to survive and grow. 


because 


The majority opinion of the Su- 
preme Court in the recently de- 
cided case of United Steelworkers 
v. Warrior and Gulf Navigation 
Co., (June 20, 1960) points up that 
the mere entrance of a labor union 
into their plant is, in itself, a di- 
minution of their ability to run their 
business. 


In the course of this cold war, 
one of the casualties has been the 
long-established theory of residual 
rights. The traditional management 
view, supported by the common 
law, heretofore supported by the 
courts and by innumerable arbi- 
trators’ decisions and previously ac- 
cepted by unions, was that an 
employer retained all the rights, 
functions and responsibilities he 
had before collective bargaining 
began and that he continued to 
have these rights, even under a 
union contract, except to the extent 
that the employer had specifically 
agreed to give them up or modify 
or limit them. For that reason, 
many employers regarded the in- 
clusion of a management’s rights 
clause in a labor agreement as be- 
ing superfluous under the assump- 
tion that it was unnecessary to spell 
out these rights since they had 


never been relinquished in the 
labor agreement. This concept, un- 
der which most collective bargain- 
ing agreements in existence today 
were drawn, seems to have been 
swept aside by the Supreme Court 
when it ruled in the Warrior and 
Gulf Navigation case, cited above, 
that: 


“A collective bargaining 
agreement may treat only with 
certain specific practices, leav- 
ing the rest to management 
but subject to the possibility of 
work stoppages. When, how- 
ever, an absolute no-strike 
clause is included in the agree- 
ment, then in a very real sense 
everything that management 
does is subject to the agree- 
ment, for either management 
is prohibited or limited in the 
action it takes or if not, it is 
protected from interference by 
strikes. This comprehensive 
reach of the collective bar- 
gaining agreement does not 
mean, however, that the lan- 
guage, ‘strictly a function of 
management’ has no meaning. 
* * * ‘strictly a function of 
management’ must be _inter- 
preted as referring only to that 
over which the contract gives 
management complete control 
and unfettered discretion.” 
(emphasis supplied) 


Plain Language Needed 


If management is to remove the 
doubts as to what its functions are 
under a collective bargaining agree- 
ment, the contract should give the 
employer, in plain language “com- 
plete control and unfettered dis- 
cretion” in the exercise of those 
functions. 


Once the contract is signed, em- 
ployers are inclined to believe that 
negotiations are finished. The exact 
opposite is generally true. They 
have just begun, for there then 
starts a steady process of grievances 
which in one way or another calls 
into question the provisions that 
have been agreed upon. Only too 
frequently gains made at the bar- 
gaining table by management or 
conditions retained by the wording 
of the agreement are given up or 
are lost by failure of management 
to enforce them. Violations of 


agreed-upon provisions are counte- 
nanced in operating the plant and 
practices are engaged in by super- 
visors and foremen which nullify 
the express contract provisions. The 
administration of the contract on a 
day-to-day basis establishes a pat- 
tern of practices that fixes the cli- 
mate under the contract and so it 
becomes increasingly important 
that practices do not crop up that 
contravene and undermine provi- 
sions that have been agreed upon. 


The unions have seized upon the 
“past practice” theory as a means 
of obtaining, through arbitration, 
that which they have not been able 
to gain through direct negotiation. 
They have relied upon the theory 
that a past practice, if established, 
may become a supplement to the 
written contract — and part of the 
“common law of the plant.” Unions 
have made full use of the customs 
and practices of the parties as prec- 
edents for those things that they 
want to achieve. In this effort they 
have been given full support by the 
decisions of arbitrators who have 
gradually evolved the theory that 
the total relationship between the 
employer and the union is not only 
evidenced by the formal written 
agreement, but also by the policies, 
oral understandings, customs and 
practices of the plant. 


Again referring to the Warrior 
and Gulf Navigation case cited pre- 
viously, the United States Supreme 
Court gave judicial sanction to this 
theory. 


No longer is the agreement of 
the parties contained within the 
four corners of the contract they 
signed. Much more is involved, 
and all levels of management 
should realize this. This language 
will be used to the full by unions 
which seek to change the plain 
language of a contract through 
proof of “past practice.” It should 
make wary those employers who 
do not have unions for sometimes 
management rights are lost even 
before a union comes in. Once a 
union organizes and bargains, it 
is difficult to 
practices and conditions which pre- 


refuse to continue 


vailed before unionization. It is 
imperative if management is to 


preserve its functions and respon- 
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sibilities that plant managers, de- 
partment heads, foremen and other 
supervisory employees concerned 
with running the plant know that 
their action, or their inaction, can 
change or modify the written con- 
tract. It is imperative that the ad- 
ministration of the contract be in 
keeping with the letter and spirit 
of the contract so that it may not 
be claimed that in interpreting and 
applying the provisions of the con- 
tract, the employer himself has re- 
linquished the rights and preroga- 
tives that he is now seeking to 
assert. All management employees 
should be made aware of the im- 
plications of what they do, so that 
functions and responsibilities which 
have been safeguarded at the bar- 
gaining table are not lost in the 
plant. 


Another way in which employers 
lose what they regard as their pre- 
rogatives is through the adverse de- 
cisions of arbitrators. Here they are 
taken away, not given away. For 
under the broad powers given to 
arbitrators to interpret and apply 
the terms and conditions of a con- 
tract, many arbitrators rewrite 
those terms with results completely 
unforeseen by those who negotiated 
and signed the contract. 


Arbitrator’s Powers 


An arbitrator possesses extraor- 
dinary powers, for he is not only 
the judge, but he is also the jury 
and the Court of Appeals. Except 
for carefully defined reasons (which 
do not include errors in judgment) 
his award is unassailable. His 
power is thus far greater than that 
of any judge, whose decisions are 
subject to review. 


In a decision dealing with labor 
arbitration, the Supreme Court 
held that the courts “have no busi- 
ness weighing the merits of a griev- 
ance” and directed arbitration. The 
net effect of recent Supreme Court 


decisions is to give labor arbitrators ° 


even greater powers than they had 
before, removing from doubt many 
questions which previously be- 
clouded the arbitration process. 


From the point of view of an 
employer, the Supreme Court’s de- 
cisions are particularly disquieting, 
for many issues which were nego- 
tiated during collective bargaining 
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are frequently revived by the union 
under the grievance procedure and 
an attempt is made to “arbitrate 
them in.” In a sense, the 1960 
Supreme Court decisions have 
changed the rules in the middle of 
the game, for employers have long 
relied on the doctrine that the four 
corners of the contract contain the 
entire agreement, and that which 
has been given up by the union in 
negotiations may not be resurrected 
during the life of the contract in 
another form. With the wide pow- 
ers given to arbitrators under the 
court decisions and the freedom 
from review of their awards in the 
courts, except in rare instances, 
there is an increasing tendency by 
many arbitrators to regard their 
function as that of an “industrial 
doctor” rather than as an impartial 
umpire in a quasi-judicial proceed- 
ing. Some arbitrators virtually re- 
write provisions of the contract 
under the guise of construing them. 
Employer experience has shown 
that they do this even though the 
contract contains explicit language 
stating that, “The arbitrator shall 
not have power to alter, amend or 
change the provisions of the con- 
tract.” Somewhere along the line, 
the expressed intentions of the par- 
ties are either disregarded or mis- 
construed and the award reflects 
what, in the arbitrator’s opinion, 
the parties should have agreed 
upon, not what they did. 


In view of the Supreme Court's 
decisions that in the absence of an 
express provision excluding a griev- 
ance from arbitration “only the 
most forceful evidence of a purpose 
to exclude the claim from arbitra- 
tion can prevail,” it has become 
apparent that almost everything 
that management does is subject 
to the provisions of the collective 
bargaining agreement which, if it 
contains a no-strike clause, means 
that it is, in effect, subject to the 
arbitration procedures. 


As an example, the right to sub- 
contract for justifiable economic 
reasons has been denied by many 
arbitrators even though the con- 
tract is entirely silent on the ques- 
tion and even though the matter 
may never have been taken up in 
negotiation. Employers, relying 
upon the concept that they re- 


tained their rights to manage their 
business, except as specifically 
modified by the negotiated provi- 
sions of the contract, frequently 
concluded agreements where there 
is no affirmative mention of their 
right to subcontract. When business 
conditions make it necessary to do 
some subcontracting, such as main- 
tenance or repair work, the unions 
question their right to do so on 
the ground that their security is 
being undermined and bring the 
matter to arbitration. Some arbi- 
trators, in turn, read into the recog- 
nition clause and the union security 
clause a guarantee that the em- 
ployer will have all of his work 
done by his own employees if the 
work falls under a category or 
classification in the agreement. Un- 
der this tortured reasoning, they 
deny the right to subcontract and 
thereby impose a condition in the 
relationship between the parties 
that was never even proposed or 
discussed by the union during ne- 
gotiations. 


NLRB Decisions 


In contrast to arbitrators’ deci- 
sions of this type, we have the 
decisions of the NLRB and the 
courts in plant removal cases where 
the tests are economic justification 
and good faith. There is no strained 
construction of particular clauses 
in the contract intended to cover 
something entirely different. 


The new rules laid down by the 
Supreme Court regarding arbitra- 
tors and their functions have yet 
to be tested in practice. Their ap- 
plication by arbitrators will be 
carefully watched by employers. 
Should there be a continuing ten- 
dency by some arbitrators to take 
away, through abritration decisions, 
that which unions have not been 
able to obtain in across-the-table 
negotiations, employers may be 
compelled to re-assess the value of 
the union’s no-strike clauses and 
exclude from the operation of the 
no-strike clause and the abitration 
process those issues which they are 
unwilling to have decided by third 
parties. If the price of having a no- 
strike clause is the requirement that 
all disputed questions raised by the 
union after the contract is signed 
must be submitted to arbitration— 
no matter how far fetched the claim. 


39 


























MEMBER'S OF 
DAIRY GUILD OF AMERICA 


Adair Milk Farm, Champaign, lilinois 
maha, Nebraska 


Alamito Dairy, O: y 

Alesondria.| Dairy Prod. ., Alexandria, Virginia 
pom airy, Coldwater, Michi ma 
Barnesville Baliymen's Co-op, Barnesville, Ohio 
jassett’s Dairy Products, Bristol, Tennessee 
ecker's Mountain Dairy, Cobleskill, New York 
jell Dairy, Norwalk, Ohio 
ella Vista Farms, Ypsilanti, Michigan 
jellevue Dairy, Schenectady, New York 
jergman's Dairy, Derry, Pennsylvania 
everly Farms, Inc., Pittsburgh 33, Pennsylvania 
Beverly Farms Milk & Ice Cream, G ille, Pa. 
issell's Dairy, Holyoke, Massachusetts 
lessing Bros., Inc., Cincinnati, Ohio 
Blue Ribbon Dairy, Circleville, Ohio 
i Dairies, Philadelphia, Pennsylvania 
Brookside Milk & Ice Cream, Manville, New Jersey 
Caro Maid Ice Cream, Dillon, South Carolina 
Chappell's Products, Inc., Campbellsville, Ky. 
Cherokee Sanitary Milk Co., Louisville, Kentucky 
Cherry Grove Dairy Co., Toledo 12, Ohio 
Chestnut Ridge Dairy Co., Akron, Ohio 

Clinch Haven Farms, Inc., Big Stone Gap, Virginia 
Clover Farm <reemery, Opelousas, Louisiana 
College Club Dairy, Fayetteville, Arkansas 
Colony Farms Co-op Dairy, Denbigh, Virginia 
Consolidated Dairies, Inc., Bessemer, Michigan 
Country Charm Dairy, Monticello, Illinois 
Cream Crest — Blanding, Greenville, Michigan 
Creighton's Creamery, Inc., Elmira, New York 
Culhane's Dairy, Mitchell, South Dakota 
Dairy-Fresh Corp., Prichard, Alabama 
Deeds Bros. Dairy, Lancaster, Ohio 
Diamond State Dairies, Inc., Dover, Delaware 
iffine's Quality Dairy, Niagara Falls, New York 
Drummond's Dairy, Gouverneur, New Yor'! 

by's Guernsey Dairy, Elkhart, Indiana 
ckels Ice Cream & Dairy Co., Baltimore 13, Md. 
Idridge Dairy, Hagerstown, Maryland 
armers Cooperative Dairy, Hazleton, Pennsylvania 
Fayette Farmers Co-op Dairy, Connellsville, Pa. 
Fischer's Dairy Products, Wisconsin Rapids, Wis. 
Forner-Lakeside Dairy, Jackson, Michigan 
Garvin's Jersey Farms, a Virginia 
Gold Star Dairy, Mangum, Oklahoma 
Goodrich Milk Co., Inc., Endicott, New York 
Graybill's ys Lititz, Pennsylvania 

L. S. Heath & Sons, Inc., Robinson, IIlinois 
Heisler's Cloverleaf Dairy, Tamaqua, Pennsylvania 
Independent Dairy, Inc., Newark, Ohio 

Kinley's Dairy, Upper Sandusky, Ohio 

Lake View Dairies Co., Ithaca New York 

Liberty Milk Co., Cumberland, Maryland 

Locust Lane Farm Dairy. Moorestown, New Jersey 
ear ice Cream Co., Punxsutawney, Pa. 
Maple City Dairy, Monmouth, Illinois 

Maple Leaf Dairy, Pontiac, Michigan 

Maple Shade Farm, Guilford, Connecticut 

Meyer Dairy Co., Basehor, Kansas 

Miller's Farm Dairy, New Canaan, Connecticut 
Minnesota Dairy Co., Grand Forks, North Dakota 
Modern Dairy, St. Mary's, Pennsylvania 

Mt. Ararat Farms, Port Deposit, Maryla: 

Mount Vernon Dairy, Charleston, West Virginia 
New Ulm Dairy, New Uim, Minnesota 

Oak Ridge Dairy, Inc., Mishawaka, Indiana 
Paramount Dairies, Dalton, Georgia 

Parsons Jersey Dairy, Oberlin, Ohio 

Parsons Jersey Dairy, Wellington, Ohio 

Peoples Dairy, Ft. Wayne, Indiana 

Perfection Coop Dairies, Orlando, Florida 
Philips’ Flav-o-rized Ice Cream, Gary, Indiana 
Plattsburg Dairy Co., Plattsburg, New York 
Pulaski Pure Milk, Pulaski, Tennessee 

Pure Milk Company, Fulton, Kentucky 

Purity Creamery Co., Denver, Colorado 

Quality Dairy Co, St. Louis, Missouri 

Royal ai, Inc., Front Royal, Virginia 

Royal Ice Cream Co., Manchester, Connecticut 
San-Fur, Inc., Piqua, Ohio 

Schepps Dairy, Inc., Dallas, Texas 

Schnell’s Dairy, Kankakee, Illinois 

Seeger's Dairy, Inc., Merrill, Wisconsin 

Seegert's Dairy, Silver Creek, New York 

Select Dairies, Inc., Alliance, Ohio 

Sherer's Dairy, Crestline, Ohio 

Shoemaker Dairies, Inc., Bridgeton, New Jersey 
icomac Dairy Products, Wyckoff, New Jersey 
inton Dairy Company, Colorado Springs, Colorado 
mith & Fyfe, Inc., Worcester, Massachusetts 
pring Brook Dairy, Bremen, ladiana 

pring Grove Dairy, Morehead, Kentucky 
taska — Chadron, Nebraska 

unbury Milk Products Co., Chambersburg, Pa. 
unbury Milk Products Co., Sunbury, Pennsylvania 
Sunnyhurst Dairy, Inc., Stoneham, Massachusetts 
unrise Dairy, Angola, Indiana 
unset Farms, Inc., Newark, New York 
unshine Dairies, Utica 4, New York 
unshine Ice Cream Co., Baton Rouge, Louisiana 
loii Gate Dairy Farms, Litchfield, Connecticut 
Turkey Hill Dairy, Conestoga, Pennsylvania 
Washburn's Dairy, Inc., Gloversville, New York 
Waterloo Dairy, Waterloo, Indiana 
Weber Central Dairy Assoc., Ogden, Utah 
Willer’s Dairy, Inc., Quincy, Illinois 
Williamsport Milk Products, S. Williamsport, Pa. 
Wiseman Dairy, Crooksville, Ohio 

Woodside Dairy, Oxford, Massachusetts 
Woodville Riverside Dairy, Woodville, Ohio 
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Too Severe Regulatory Laws 
Unfair to the Businessman 


is being increasingly victim- 

ized by regulatory statutes 
that impose upon him absolute 
criminal liability even when there 
is no actual criminal intent, a pro- 
fessor of law at New York Univer- 
sity asserts. 


Ti: AMERICAN businessman 


Gerhard O. W. Mueller, director 
of the Comparative Criminal Law 
Project at NYU’s School of Law, 
in an article entitled “Equal In- 
justice Under Law,” attacks a seg- 
ment of penal legislation that he 
maintains presumes guilt before it 
presumes innocence. 


“In America, 1961,” writes Pro- 
fessor Mueller, “an employer can 
be found guilty for hiring a minor 
who exhibited his brother’s driver’s 
license. A supermarket can be 
found guilty of short-weight selling 
if one of ten thousand salesclerks 
makes a short-weight sale. 


“Under traditional American 
law,” continues Professor Mueller, 
“citizens charged with crime are 
presumed innocent until proven 
guilty beyond a reasonable doubt. 
This standard of court proceedings 
still prevails with murderers, rob- 
bers, and rapists. But when a busi- 
nessman or corporation is charged 
with a criminal offense in the regu- 
latory sphere, the doctrine of abso- 
lute criminal liability rules.” 


He states that businessmen fre- 
quently are unaware that their con- 
duct violates the law, a situation 
stemming from the failure of the 
regulatory laws to “employ the cri- 
terion of criminal intent to differ- 
entiate clearly between what is 
desirable and lawful conduct and 
what is not.” 


Professor Mueller takes issue 
with the argument that absolute 
liability has a deterrent effect on 
would-be lawbreakers greater than 
liability based on conscious wrong- 
doing. He calls this argument a 
“cliche filled with the grossest ana- 
lytical flaws.” He points out that 


some frustrated businessmen have 
armed themselves with “insurance” 
against criminal liability by bribing 
inspectors. 


He also advances the possibility 
that “the cost of running many 
regulatory agencies, especially on 
the local and state level, is borne 
entirely by the fines collected in 
the process of regulating,” and he 
compares those regulated with a 
“great big wonderful herd of 
Guernseys. You can milk them and 
milk them, and they will hardly say 


” 


moo. 


The business world could free 
itself of legal rules which wreak 
havoc and injustice, Professor 
Mueller writes. He suggests a re- 
form program including the repeal 
of many of the regulatory or public 
welfare statutes. He proposes less 
drastic civil laws. And finally, he 
calls for the establishment of a defi- 
nite standards of criminal guilt or 
intent, including the concept that 
unintentional violation or ignor- 
ance of the scope of the law be a 
sufficient defense. 


GENERAL MILLS SPONSORS 

STORY BOOK PROMOTION 

Shari Lewis, 1961 Peabody 
award winner for top children’s 
show performer, is the star per- 
former in a new General Mills pro- 
motion. Miss Lewis has authored a 
dairy promotional booklet for chil- 
dren featuriing “Fun and Games 
and Things To Do... . Plus a 
Little Learning, Too!” 


Entitled “Shari Lewis Vitamin 
Storybook,” the four-color booklet 
contains a series of rainy-day games 
for small children, designed to keep 
little minds and hands busy. In- 
cluded, too, are instructive facts 
about the vitamins and minerals 
contained in Multi-Vitamin Milk. 
Concluding the interesting trip 
through Vitamin Storybook Land is 
a message to mothers emphasizing 
the value of proper nutrition in a 
child’s everyday diet. 
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His dairy just became a member of the DAIRY GUILD OF AMERICA ' 


No wonder he looks pleased, he has every right to! His decision to become a member 
of the Dairy Guild of America really makes sense—here’s why. His Guild — 
membership has put his dairy in a position to compete, and compete more 
profitably, with the largest competitor in his market. 


You, too, as a member of the Dairy Guild can receive all of the benefits that make 
more profitable competition possible. Through the Guild you can obtain needed 
technical assistance; mass purchasing privileges; advertising and sales promotion 
programs; the benefit of new product research; and national recognition. The 
Dairy Guild one-time membership fee is $150.00. 


We invite you to compete more profitably . . . Join the Dairy Guild of America 


For complete information write or wire Dairy Guild of America, P. 0. Box 3-G 
Cincinnati 3, Ohio. 
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Goat's Milk on 103 Routes 


Irvindale Farms Dairy 
of Atlanta, Georgia 
adds product to 

list of items 

carried on home 
delivery trucks 


—— FARMS DAIRY of 
Atlanta is distributing goat’s milk to 
customers on its 103 routes. The 
new venture began last April and is 
working to the advantage of every- 
one concerned. A small but well- 
established goat dairy has boosted 
volume and has solved a serious 
distribution problem. Irvindale, 
largest independent dairy in Geor- 
gia, is providing a highly special- 
ized product and now offers its cus- 
tomers a complete dairy line that 
includes everything from multi- 
vitamin milk to yogurt. Customers 
ordered by doctors to switch to 
a goat milk diet benefit from the 
increased deliveries. 

Production at a goat dairy is in- 
variably measured in hundreds — 
rather than thousands — of quarts 
a week. Home delivery becomes 
an expensive, inefficient operation 
when a producer tries to supply 
five or six hundred customers scat- 
tered over a metropolitan area as 
big as Atlanta. This was the situ- 
ation faced by the 30-year-old Pitts 
Goat Dairy when manager Emory 
Shelfer approached officials at 
Irvindale. 

Both sides immediately recog- 
nized the advantages of a distribu- 
tion plan and quickly penciled in 
the details. Delivery dates, adver- 


By RICK KREPELA 


tising schedules, product identifica- 
tion and other points were worked 
out. 


Pitts, for example, makes a single 
delivery three times a week to the 
Irvindale plant. The bottled goat’s 
milk is put under refrigeration and 
is later placed on route trucks for 
next day’s delivery. 


The efficiency of the Irvindale 
fleet is increased by the fact that 
it is the only large dairy fleet in 
the country to be completely radio 
equipped. Two-way radio control 
with all 103 units insures customers 
prompt emergency service on any 


product — including of course the 
doctor-prescribed goat’s milk. 

Says Irvindale Vice-President 
W. R. Sexton, “If we have to, we 
can make a delivery to even our 
furthest point within an hour or so.” 

When Pitts dropped their own 
home delivery —two trucks to cover 
the area on a once-a-week basis — 
the switch to Irvindale distribution 
was announced with an advertising 
campaign that included metropoli- 
tan dailies, rural weeklies and di- 
rect mail to area doctors. The Pitts 
Dairy carried the entire budget 


(Please Turn to Page 80) 





All 103 units of the Irvindale delivery fleet are equipped with 
two-way radio. Routes extend out from Atlanta for a radius 


of 50 miles. 
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Research-oriented, quality-conscious and profit-minded, Quality Carriers, 
Inc., Burlington, Wis., considers Macks an all-important part of both its 
liquid-foodstuff hauling fleet (shown here) and its petroleum and chem- 
ical transporting affiliate, Bulk Transport. Quality just recently opened its 
new Chicago terminal .. . and has inaugurated a new method of handling 
dry bulk commodities in pressure vessels unloaded by air. 


Burlington, Wisconsin, carrier stresses 


QUALITY in name..service..and equipment 


In 1939 Lee Barney and Pat Torhorst were 
a couple of aggressive young men with a 
one-truck garage, lots of ambition and a 
dedication to give their customers the best 
job they knew how. Today, as QUALITY 
CARRIERS, INC., over 200 stainless 
steel tank trucks bearing the Quality 
name operate from a network of termi- 
nals to every corner of the U.S. east of 
the Rockies. 

Lee Barney and Pat Torhorst have 
built Quality Carriers, Inc., into one of 
the finest liquid and dry bulk operations 
in the country. They did it through use 
of modern methods and equipment . . . 
Write No. 43 on Reader Service Card 


and an insistence on living up to the name 
QUALITY in every phase of their 
far-flung operation. 

Herman Pearce, Vice President and 
General Traffic Manager, puts it this way. 
“You don’t try to cut corners on quality 
when your operation depends on the per- 
formance of your equipment. We’ve got 
105 Mack Thermodyne® diesel tractors in 
our fleet, and we’re adding more all the 
time. If a better truck ever comes along 
we'll buy it—but as of now, Macks are 
doing the job the way we want it done.” 

Take a leaf from the book of a success- 
ful carrier like Quality and put Macks to 


work hauling your perishable cargoes. For 
dependability and unmatched economy 
you can’t surpass a Mack. The Mack 
branch or distributor nearest you will be 
glad to show you performance records of 
others who have found a profitable dif- 
ference in Macks. Mack Trucks, Inc., 
Plainfield, New Jersey. Mack Trucks of 
Canada, Ltd., Toronto, Ontario. po 


MAC K 


FIRST NAME FOR 


TRUCKS 














Prof. Lucas will be glad to 
answer questions sent to 
him at the Dairy Depart- 
ment, Michigan State Uni- 
versity, East Lansing, Mich. 


Plastic Coated Cartons 


Faulty Pasteurization 
Can Cause Rancidity 
In Milk 


Standardizing Cottage 
Cheese for Fat 


44 


Answers to 


Milk 


Plant 


Problems 


By P. S. LUCAS 


PROBLEM — In our dairy we 
are using waxed paper cartons 
for milk and have become inter- 
ested in a plastic coated carton. 
Are these on the market as yet? 
Have you had any experience 
with them? Do they bulge and 
does the coating check or tend 
to give the milk an off flavor? 
As a former student of yours — 
long ago—lI’d appreciate the 
low-down on the plastic coated 
container as you may have seen 
it in commercial practice. 


J. T., Ontario, Canada 


ANSWER -— Fortunately, an an- 
swer to your questions is possible 
through the completion of a long 
series of experiments with the poly- 
ethylene-coated milk container. The 
study was made by Dr. T. I. Hed- 
rick, now manager of the Michigan 
State University Dairy Plant, co- 
operating with members of the 
Pure-Pak Division of the Ex-Cell-O 
Corporation. During these trials it 
was necessary to make many 
changes in the filler itself as well 
as in its operation, for many prob- 
lems arose, all of which now seem 
to be satisfactorily solved. The 
make of filler mentioned was the 


only one used; and, of the two 
available, both have now been 
shipped to eastern plants, where, 
it is understood, they are successful 
in large plants under commercial 
conditions. 


The paper cartons, coated with 
polyethylene, were found to be 
under the minimum standard for 
bacteria set by the United States 
Public Health Service —less than 
one organism by plate count per 
milliliter of capacity. 


The usual milk products were 
packaged in these cartons and in- 
cluded homogenized milk, cream, 
chocolate milk, cultured buttermilk, 
and orange drink. No off-flavor was 
produced in the dairy products, nor 
did the last two named acid prod- 
ucts affect the carton. The package 
proved to be durable under usual 
handling conditions and bulged 
only slightly during filling and little 
or none during 14-day storage 
trials. Very few leakers were found, 
although these cartons were subject 
to the same handling conditions as 
the other containers. 


The detailed study is now avail- 
able in bulletin form from the 
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Lily makes your cottage cheese t 


FROM LILY MERCHANDISING COMES THE PROVEN LENTEN PROMOTION...EYE-CATCH- 
ING COTTAGE CHEESE CONTAINERS, COMPLETE SELLING KIT, AND NEW PREMIUM! 


= During Lent, everyone sells cot- 
tage cheese... but you can outsell 
them all! Lily* gives you what it takes 
—a complete promotion built around 
the‘‘ Joyride’ series—cottage cheese 
containers specially designed for the 
Lenten season. 

= You get these handsome con- 
tainers in six bright new color com- 
binations...and window streamers, 
stickers, bottle collars and handbills 
to back them up. For the finishing 
touch, you can offer a powerful new 
premium: elegant Danish-styled alu- 
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minum pitchers. Under Lily’s new 
plan, everyone can tie in with this 
premium program! 

m= Make this the best Lenten season 
you've ever had... by using the new 
Lily ‘Joyride’ promotion! For com- 
plete information and a FREE Lenten 
kit, write to: Lily-Tulip Cup Corpora- 
tion, Box AMR 1161, 122 East 42nd 
Street, New York 17, New York. 


LILY-TULIP @) 


*T.M. REG. U.S. PAT. OFF 
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GREAT FOR LENT AND ALL YEAR "ROUND 
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Michigan Agricultural Experiment- 
Station. 


SOAPY TASTE IN MILK 


PROBLEM — We recently ran 
into a flavor problem to which 
we can’t seem to find the an- 
swer. | will try to give you some 
background of our operation. 
We are plate pasteurizing and 
going through an Aro-Vac dou- 
ble chamber, then through the 
homogenizer, then to cooling 
section of the plate. Our results 
have been good. However, on 
one day we were having trou- 
ble with the Aro-Vac and by- 
passed it. Some of the milk has 
come back from customers, com- 
plaining of off-flavor. We have 
tested the milk and it is off some 
or different anyway. Several that 
tasted it thought that the milk 
tasted soapy. | myself thought 
it did. 

Can you offer anything as to 
why it would have a soapy 
taste? Thank you. 


R. B., Missouri 
ANSWER-—The difficulty you are 


having at intervals is undoubtedly 
due to faulty pasteurization. When 
imperfectly pasteurized, raw milk 
gains entrance to homogenized 
milk, a reaction is set up which 
leads to a flavor defect known com- 
monly as rancidity. This is due to 
an enzyme in milk called 
lipase. Homogenization, in breaking 
down the size of the fat globules, 
increases the surface area of the 
globules tremendously in propor- 
tion to their mass. Lipase, working 
on the globule surface, thus has its 
area of activity greatly enlarged. 
Proper pasteurization kills, or rather 
inactivates, lipase. If some unpas- 
teurized milk gets into homogenized 
pasteurized milk, the active lipase 
is free to set up its characteristic 
undesirable action. Probably some 
inadequately heat-treated milk, in 
the operation you described, re- 
sulted, and the soapy flavor was 
experienced, which always happens 
when the conditions described are 
present. 


raw 


Your remedial action is to check 
closely all your operations incident 
to pasteurization to make sure that 











BORE 


— “the inflation’. 


INFLATIONS 
ELIMINATES A MAJOR CAUSE 


Informed dairymen prevent mastitis 
with a “complete” program of control. 
Now you can scratch from the list of 
causes one serious contributing factor 











Mastitis begins with an injury! Crown 
“Small Bore Inflations” prevent injury. 
Teats are massaged with care ... no 


slap, no pound. No pulling of teat 
into liner to create injury. Soft glove- 


like fit. 


* CROWN DAIRY SUPPLY COMPANY 
323C W. College Ave., 


Please send me more information on the Crown small bore “one-piece” 
inflation for mastitis control. . 


Small Bore or Regular 
to fit all major milkers. 


Waukesha, Wisconsin 





Write today for free :“™ 





es ° Address: 
mastitis prevention 


State 





folder. a 
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every particle of milk is heated and 
held to the proper degree and for 
the proper time and that no under- 
heated or raw milk gains entrance 
to the pasteurized supply. 


PROBLEM —! would like to 
get a little information on the 
fat content of cottage cheese. 
How much difference should 
there be between the calculated 
B.F. and the actual test? The 
cheese is creamed in the vat 
and put in one-gallon cans for 
shipment. In taking sample for 
testing, the can is well stirred. 
In calculating the B.F., what per- 
cent would you suggest to figure 
so to come out over the legal 
side and still not have a B.F. 
loss due to over-creaming? 
Could cottage cheese be tested 
by Babcock tester, and if so, 
how? 


Thanking you very much, | 
am 


L. M. M., Wisconsin 


ANSWER — A set of directions 
being sent to you will explain how 
cottage cheese may be standard- 
ized to a definite fat percentage 
using cream of varying richnesses. 


In handling this you should 
either weigh the uncreamed curd 
because of various yields depend- 
ing upon water content and be- 
cause to be on the safe side of the 
law you should calculate to the 
exact percentage all in excess of 
that standardized. If there is dan- 
ger that the fat will be checked on, 
it would be well to keep a record 
showing the exact amount of butter- 
fat used and the exact amount of 
cheese made. 


The amount of fat in the cheese 
will be approximate because you 
cannot get the exact percentage in 
every pound used due to unequal 
absorption of the individual cubes. 
Since most states call for four per- 
cent of fat, calculate the butterfat, 
then make an actual test to check 
the accuracy of the calculation. 

Creaming the cheese in the vat 
is the best way of adding the but- 
terfat. Probably a test calculation 
and 4.2 percent of fat would take 
care of any differences in the top 
and bottom layers of the cottage 
cheese. It would seem that four 


(Please Turn to Page 82) 
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Health Department ‘Suggests 
Bulk Tank Rules for Dealers 


the City of New York has 

sent a memorandum to op- 
erators of all plants receiving bulk 
tank milk, recommending that cer- 
tain steps be taken to remedy de- 
fects in bulk tank operations. A 
spokesman for the department said 
that it was hoped operators would 
take action indicated in the memo- 
randum so that it would not be nec- 
essary for the department to issue 
restrictive directives. 


TT Department of Health of 


The memorandum said that 
Health Department representatives 
have been reporting the existence 
of certain unsatisfactory conditions 
in the operation of bulk tank dairies 
and bulk tank pick-up routes as fol- 
lows: 


Bulk Tank Dairies 


There was occasional failure to 
observe requirements that plant op- 
erators may not receive milk from 


bulk tank dairies where applica- 
tions have not been approved and 
final inspection made by Depart- 
ment of Health representatives be- 
fore delivery. 

Some dairymen’s tanks are not 
large enough for every-other-day 
pick-up, especially during the flush 
season. Producers have resorted to 
removing cooled milk into cans to 
make room for the next milking. In 
all such cases the operator must 
require the dairy farmer to secure 
a larger tank or arrange to pick up 
the milk daily. 

If this cannot be done, the 
Health Department tells the plant 
operator, “Don’t accept the milk.” 


Sometimes the rinsing of the tank 
by the driver is all the washing the 
tank gets. Agitators and outlet 
valves are not always removed for 
washing. 

According to the Health Depart- 
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ment memorandum, “It is the plant 
operator's responsibility to require 
and secure good cleaning practices 
and to refuse to accept milk from 
dairymen who do not comply.” 


Tank Truck Driver Problems 


Milk must be picked up so that 
each patron’s tank is emptied at 
least an hour before the next 


milking. 


Milk must not be collected while 
the dairyman is milking or until all 
milk has been cooled thoroughly. 


All of the producer’s milk must 
be collected at one time. Partial 
collection results in delay or failure 
to wash the tank. 


“The plant operator is responsi- 
ble for the action of the truck driver 
and must supervise the driver’s 
work. The driver is not free to ar- 
range and operate the route merely 
to suit his own convenience,” says 
the memo from the Health De- 
partment. 


Quality Control 


High bacteria counts (50,000 and 
over) are not promptly followed up 
in some cases. 

“We have noted a distinct reluc- 
tance to exclude dairies where re- 
peated unsatisfactory findings are 
reported. This seems largely due to 
the unwillingness of plant operators 
to insist on quality and to back 
their fieldmen in making such ex- 
clusions. 


“It is the plant operators’ respon- 
sibility to correct such conditions. 
Failure to do so will result in dras- 
tic action by this department.” 


Dairy Products Still Best Buy 

According to reports from the 
Department of Agriculture, dairy 
foods account for 28 percent of our 
total food supply, yet cost only 19 
cents of each grocery dollar. 


About 14 percent of total cash 
farm receipts comes from milk and 
dairy products, with milk produc- 
tion showing up heaviest during 
the month of June. 

Total milk production for 1961 
is expected to exceed the 123 mil- 
lion pounds of last year, and may 
break the record 125 million 
pounds produced in 1956. 
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information today. 


HIGH STRENGTH 
STEEL 

MAKES THE 
DIFFERENCE 


in Boyertown Milk Delivery Bodies 


Only in milk delivery bodies 
constructed of all High Strength 
Alloy Steel does the owner receive 
the advantages of 30% lighter 
weight, increased strength and 
durability, and four to six times 
greater corrosion resistance than in 
bodies constructed of commonly 
used mild steel. This adds up to 
longer body life, lower maintenance 
costs and longer paint life, at no 
additional cost to the purchaser. 
These are only some of the benefits 
provided by Boyertown “Better 
Built” Milk Delivery Bodies, func- 
tionally designed and constructed 
of all High Strength Alloy Steel. 


Be sure you carefully evaluate 
these benefits and their resulting 
economies which have been proven 
by many Dairymen before you 
decide on the purchase of your next 
delivery body. 


Four new Boyertown Step In 
retail milk delivery body models 
plus seven wholesale Merchandiser 
models are available on the chassis 
of your choice. 


Contact your Boyertown 
sales engineer or truck dealer 
for full details on the Boyer- 
town Milk delivery body that 
best serves your needs! 





NORE @ Mm -1@)0) Gn, 40). Gwe 
BO YERTOWN, PENNA 


Writ full descripti 
“Better Bus” Truck Body B OYERTOW 








Phone Boyertown FOrest 7-2146 
TWX Boyertown, Pa. 59 
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Denver City Council Rejects 
- le of Milk in Gallon Jug 


N ordinance which would 
A have permitted the sale of 

milk in gallon containers 
was rejected by the Denver City 
Council. A 1943 city ordinance, 
still in effect, limits the size of milk 
containers to no larger than half- 
gallons. 


Several large dairies, anticipating 
a reversal of the old regulations, 
have equipped to sell milk in gal- 
lons and are presently doing so 
with distribution outside the city. 


Ben F. Stapleton Jr., a Denver 
lawyer representing City Park- 
Brookridge Farms Dairy, told coun- 
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cilmen at a hearing on the measure 
that milk could be sold in gallon 
jugs from six to ten cents cheaper 
than if bought in smaller cartons 
or bottles. For a family of five or 
six persons, with a monthly milk 
bill of $40 or $50, this could mean 
a significant saving. Referring to 
the 1943 ordinance, Stapleton said 
that it was adopted as a health 
measure because, at the time of 
adoption, equipment to bottle milk 
in large containers safely and 
cleanly, was not available. He 
stated further that the City Health 
Board had recently ruled that pack- 
aging in gallon containers offers 
no health hazard at present be- 
cause new, up-to-date equipment 
is available. Mr. Stapleton climaxed 





“Hey Mister, did you see 
a football come in here?” 


his statements with the question, 
“Why should we not give Denver 
families the same opportunities to 
buy milk at a reduced rate such 
as is offered those living just out- 
side our city limits?” 


Presenting the other side of the 
picture, Russell P. Kramer, a Den- 
ver attorney representing 20 dairies 
in the area, contended that the 
cost of adding gallon jug processing 
equipment would be “ruinous” to 
many small dairies. He predicted 
a price war, with gallon jugs as a 
“gimmick.” He continued that after 
such a many small dairies 
would be forced out of business 


war 


and the big dairies would then have 
free rein to boost the price of milk 
as they saw fit. 
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NESTED PURE-PAK CARTONS SAVE ON 





FREIGHT, STORAGE, MANPOWER! 


Switch to these modern, tapered containers 
and watch your savings stack up . . . just like 
Nested Pure-Pak cartons do. 
freight, costs less to store. Nested design per- 
mits you to store 7 in the space normally re- 


Costs less for 


quired for 1. And Nested Pure-Pak cartons 
give you all the advantages of paper — sales 
appeal, easy to handle, no breakage problems. 
Tapered design fits the hand for greater 
handling ease. 


ILRECO CALIFORNIA, INC., Lodi, Calif. 


POTLATCH FORESTS, INC., Sikeston, Mo. 
PAPER PACKAGE CORP., St. Paul, Minn. 
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Insiders’ Victimize Supermarts 


Billion dollar annual loss attributed 
to some supervisory personnel and 
suppliers. Dishonest practices dis- 
closed. 


i. many store managers are trimming cus- 
tomers instead of the meat, key executives of the 
supermarket industry were warned by Norman Jas- 
pan, President of Norman Jaspan Associates, a lead- 
ing management engineering firm, at a meeting of 
the New York State Food Merchants Association. 


Driven by the awesome competition in food 
retailing and new pressures from cut price food 
operations in discount houses, and anxious to pro- 
tect their own jobs, a number of supervisors, store 
managers, department heads, and lessees are cheat- 
ing customers and engaging in other sharp practices 
that are driving their trade to competitors. In the 
process, some of them have undermined their com- 
pany’s basic asset, its reputation for integrity, qual- 
ity, and fair dealing, the very foundation for their 
continuing success, declared Mr. Jaspan. 


Jaspan blamed top executives for demanding 
that store managers achieve unrealistic resu!ts while 
closing their eyes to the methods used to obtain 
satisfactory gross margins and store profit figures. 
Management must slow down the wild race for new 
locations and consolidate their positions by improv- 
ing efficiency of the units now in existence, the 
consultant advised. The concept of quality and 
honest value must be emphasized, while exercising 
extreme vigilance to insure that individual stores 
do not wreck the chain image. In the long run, the 
customer cannot be fooled. Unfortunately, the same 
does not apply to top management when it relies 
wholly on reported figures, and it is largely una- 
ware of the shady deals taking place in the stores. 


Mr. Jaspan pointed out that Investigations, Inc., 
the fact-finding division of Norman Jaspan Asso- 
ciates, has noted a vast increase in the number of 
employees at supervisory levels who are deceiving 
both their customers and their company by ma- 
nipulations designed to cover up their shortages. 


During recent studies, every conceivable variety 
of employee dishonesty was encountered in super- 
markets, ranging from outright pocketing of cash 
and merchandise to collusion between drivers of 


warehouses and vendor trucks, under-ringing for 
friends and relatives, price juggling, theft of trading 
stamps, fake refunds, inflated expense vouchers, and 
the issuance of rubber checks in the name of ficti- 
tious customers to cover up for cash shortages. 


Vendor representatives, betraying their own 
employers, also participate in questionable trans- 
actions, such as the approval of falsified damage re- 
ports, for personal gain and in order to maintain 
good relations at the store level. 


Equally significant, Mr. Jaspan declared, “The 
losses resulting from these thefts do not show up as 
inventory shortages or lower yields because store 
managers distort figures. Thus, they cover up for 
the employees, who have been led astray, and even 
taught to steal, by their superiors, who are shrewdly 
taking advantage of the consequent wide oppor- 
tunities to enrich themselves at the company’s ex- 
pense. 


Recent studies, Jaspan pointed out, indicated 
that more than six out of ten supermarket customers 
are being undercharged as a result of honest errors 
every time they make purchases. While this is good 
news for the shopper, the cash register mistakes at 
the check-out counter are costing supermarkets mil- 
lions of dollars a year in profit. Only 10 percent of 
these errors are made in favor of the store; 65 per- 
cent favor the customer. The errors in favor of the 
customer are so widespread that patrons have only 
one chance in three of paying as much as they 
should every time they shop. Of course, store man- 
agers, in collusion with their personnel, have learned 
to offset such losses. 


Mr. Jaspan concluded by disclosing that super- 
market losses due to employee dishonesty were 
wiping out profits on five billion dollars of sales, 
an equivalent to 10 percent of the 50 billion dollar 
volume of the United States grocery business. 


The broader picture for American business, as 
described by Jaspan, is reflected in the following: 


Employees will steal more than a billion dollars 
this year with the big dollar losses accounted for by 
supervisory and executive personnel; thefts of mer- 
chandise will be seven times greater than cash; frauds 
will drive more than 250 firms out of business; in- 
ventory manipulations cause firms to pay taxes on 
profits they have never earned; consumers pay as 
much as 15 percent more on their purchases. 
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Millions (yes, 
millions’) of Sun Plasti- 
Grip handles are now in daily 
use by successful, satis- 
fied dairymen. 


Surely, home-delivered half-gallon bottles 
deserve handles too! 





Wholesale or retail, a filled gallon or half- Mom and the youngsters happy with the extra 
gallon glass bottle is lifted, carried or poured safety and convenience you have provided. 
anywhere from 10 to 18 times before it returns 


to your washer. This added feature costs so little and does so 


much to invite faster consumption it can be 





Put a Sun Plasti-Grip handle on it, and you in- truthfully said it pays for itself. Many dairy- 
crease trippage. Equally important, you make men have told us so. 
SUN industries incorporated 


20340 Center Ridge Rd. Cleveland 16,Ohio EDison 1-3600 


This is Sun’s new FLO-TOP pouring spout, an item designed for sales 
promotion that adds great utility to any glass container: “Makes any 
bottle a pitcher”. Tie it in with any multi-sale promotion and you've > 
got a winner. 
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More Milk to Come 


By J. C. WHITE 


Output per animal has risen so rapidly that, despite 


sharp drop in cow numbers, record, or near-record, 


high production is expected to continue 


HAT America is growing rap- 
idly is very apparent to those of 
us in the food business. As the 
population grows, so does our milk 
supply. Many farm groups and han- 
dlers have waited long in anticipa- 
tion of the time when the increase 
in population will catch up with 
the amount of milk available, hop- 
ing that milk will become scarce 
and thus produce a sellers’ market. 


If we examine the statistics of 
the industry as published by the 
Federal Department of Agriculture, 
we see some trends which would 
seem to bear out this hope. For in- 
stance, while the human population 
of America is rising steadily, the 
number of cows is declining. The 
number of cows in the United 
States follows the price and demand 
for milk, but there is an appreciable 
lag in the reaction to changes in 
the market. There are relatively 
few cows now ready to step into 
production; the calf must be pro- 
duced and reared, a procedure 
which takes time. The cow usually 
comes into production two and one- 
half to three years from birth. When 
a cow is needed to increase the 
flow of milk, the time lag becomes 
a factor in the fluctuating cow 
population. If the mature cow isn’t 
needed in the production line, the 
alternatives are to sell her for beef, 
a fate for which she is not too 
well-suited or eagerly sought, or 
keep her milking through her “nor- 
mal” life span. So cow numbers are 
cycles, a function of demand but 
out of synchronization. 


There are 20 percent fewer cows 
in the United States today as com- 


pared with 20 years ago and 28 
percent fewer than were being 
milked in 1935. On the ten-year 
comparison, Florida shows the only 
significant gain. There are 40 per- 
cent more cows in the Sunshine 
State than there were in 1950. The 
large increase in human population 
made a better market for milk and 
many more cows were needed. Of 
all the states, Oklahoma has lost 
the largest percentage of her cows; 
there are less than half as many 
“Sooner” cows as there were in 
1950. The two areas in the United 
States which have kept their cow 
numbers at relatively high levels 
are the northeast and the states 
along the West Coast. There has 
been notable decline in cow num- 
bers throughout the midwest and 
the greatest drop along the Gulf 
Coast. 


But cows are not giving the same 
kind of milk they gave 20 years 
ago. Indeed, it would be surprising 
if they did, considering the great 
change that has taken place in the 
inheritance of the animals. The use 
of artificial breeding has greatly 
changed the genetic patterns. Never 
in the course of bovine history 
have so many animals been sired 
by se few, and these few sires are 
scientifically picked as potential 
fathers of superior animals. The 
progeny of artificial breeding which 
now make up the bulk of our dairy 
animals are producing more milk, 
and milk, of a different composition. 
The average milk production per 
cow has risen almost 70 percent 
since 1935. Since 1950, production 
is up from 5,314 pounds, to 7,004 


pounds in 1960. Interestingly 
enough, all the regions of the coun- 
try have about the same percentage 
increase in milk production per 
animal compared with production 
in 1950, although the actual amount 
of milk produced per animal is 
significantly different. 


In 1960, the animals in the North 
Atlantic states produced 8,000 
pounds of milk per cow, compared 
with 4,500 pounds in the south 
central region of the United States. 
The western states lead in the pro- 
duction of milk per animal; Cali- 
fornia is reported to average 9,770 
pounds for each of its 820,000 
cows. Arizona cows produce 9,200 
pounds per cow and show the 
greatest increase in average pro- 
duction 3,320 pounds over the last 
ten years. The average yearly in- 
crease in production in the United 
States over the last ten years is 
169 pounds more milk each year. 

Each cow in Mississippi gives 
only one pound of milk for three 
produced by her sister in California, 
and in Alabama, bossy is increas- 
ing production not by 169 pounds 
but by 37 pounds per year since 
1950. 

There are changes in fat test too. 
The average fat test in 1935 was 
3.95 percent. This fat test did not 
change significantly through 1950, 
but in the last ten years there has 
been a steady decline in the aver- 
age test to the present value of 3.76 
percent. If we look for high test 
milk, we would need to look at the 
cows in the South Atlantic states 


(Please turn to page 91) 
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A round-up of day-to-day employee problems and 
how they were handled by management. Each 
incident is taken from a true-life grievance which 
went to arbitration. Names of some principals 
have been changed. Readers who want the source 
of any of these case histories may write to: 
“American Milk Review,” 92 Warren St., New 


York 7, N. Y. 


LABOR RELATIONS 


Can Management Order a 
Worker to “See a Psychiatrist”? 


What Happened: 


Jack B. was a good worker. He 
received a promotion after two 
years on the job. A year later he 
was advanced again, this time to 
a job in which he had no previous 
experience. After some time in this 
new work his supervisor began to 
express dissatisfaction with Jack’s 
learning progress and competence. 


The foreman took his problem 
to the personnel department. He 
not only complained about the em- 
ployee’s work but he cited exam- 
ples of “strange behavior.” He said 
that Jack B. was a man of deep 
religious convictions and sometimes 
felt himself called to the ministry. 





B. was called into the personnel 
office, and after some conversation, 
agreed to take a psychological test. 
When the results came through, 
the personnel officer sent B. to see 
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By LAWRENCE STESSIN 


the company doctor. The medic ad- 
mitted that he wasn’t competent to 
handle such cases and he told B. 
to “see a psychiatrist.” The com- 
pany decided to lay off the worker 
until the psychiatrist made a de- 
cision. B. had two sessions with the 
psychiatrist. 

Ten days later he was returned 
to his job. He filed a grievance 
asking for ten days’ pay. He argued 
that he was not so much concerned 
about the money, but he wanted 
the arbitrator to condemn the com- 
pany for taking him off his job and 
putting him through the ordeal of 
a psychological checkup. He felt 
the company had no right to do 
this—and the fact that he was rein- 
stated showed that the company’s 
judgment was wrong. 


Management argued that it had 
a basic right to take people off a 
job when it felt that there might 
be something wrong with their 
physical or psychological makeup. 
The company wanted the arbitrator 
to decide this issue. 


Was the Company: 
RIGHT [| WRONG [| 
What Arbitrator Carroll R. 
Daugherty ruled: “The agreement 
contains nothing prohibiting or 
limiting the company’s right to re- 
quire a man to pass physical and/or 
mental examinations as a condition 
of getting or holding a job with 
the company. Moreover, there is 


nothing prohibiting or limiting the 
company’s right to remove an em- 
ployee from his job pending such 
examinations when the company 
has good reason to believe that the 
employee is suffering from some 
physical or mental disability or 
difficulty which might be impairing 
his work efficiency, or his safety, or 
that of his fellow employees.” 

Can You Fire a Man for Punch- 
ing Another’s Time Card Even 


if It Was Done Without Intent to 
Cheat? 


What Happened: 


At the end of a day’s work, a 
long line of employees queued up 





to punch out. Four of the workers 
had a little arrangement of their 
own. Each would take a turn on 
the line—and punch the others out. 
This allowed the remaining three a 
few minutes head-start to catch 
their busses or avoid back-ups in 
the parking lot. 


When they were caught, they 
were promptly fired. At arbitration 
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they admitted that they knew of 
the company rule against punching 
another’s time card. But, they ar- 
gued: 

“Who was hurt! No one! We put 
in our full days and we never 
punched out for another when he 
left early or didn’t show up. It was 
just a convenience, that’s all.” 

Management contended that 
punching out another man’s time 
card is among the most serious 
offenses in the industrial book. If 
exceptions were made it could lead 


to all kinds of abuses. And another 
thing, management pointed out: 
this was a pre-arranged affair, not 
a spontaneous or one-time violation. 
This amounted to a “plot.” 
Was the Company: 
RIGHT [| WRONG [} 
What Arbitrator Douglas B. 
Maggs (Chairman) ruled: “None 
of the employees was trying to 
‘steal time’ from the company. Even 
though none of the men had an 
evil motive at the cost of harm to 
the company, their offenses would 
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United Dairymen of Arizona, Tempe, Arizona 





single effect evaporation. 


e Maintains finest flavors in concentrated 
products because of low temperatures used 
—135°F in first effect and 100°F in second 
effect. Guarantees least possible protein 


denaturization. 


e@ Fully developed evaporation and equip- 


ment—ready to operate long hours. 
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have been far more serious if the 
company had made certain things 
clear: (1) that it would not tolerate 
employees leaving the premises 
without punching their time cards; 
(2) it would not tolerate the punch- 
ing of one employee's time card 
by another, or arrangements to 
have that done; (3) that it would 
apply this policy rigidly even when 
the employees involved had no evil 
motive; and (4) that its reason for 
maintaining this rigid policy was its 
belief that the experience of Ameri- 
can industry has proved that only 
in this way can employers protect 
themselves against the few workers 
willing to ‘steal work time’ from 
their employer. Management had 
not. made these things clear to its 
employees. Therefore, the company 
shall reinstate these employees with 
no loss of seniority.” 


Award to Airport Sanitarian 


Martin C. Donovan, Airport Sani- 
tarian of the Dade County, Florida, 
Department of Public Health, has 





MARTIN C. DONOVAN 


been awarded the 1961 Sanitarians’ 
Award of International Association 
of Milk and Food Sanitarians for 
outstanding contributions. 


In 1955, he was assigned, along 
with his other regular duties, the 
job of picking up water samples for 
testing, from commercial aircraft 
leaving Miami International Air- 
port, and the inspection of all 
caterers serving the airlines, for 
certification by the U. S. Public 
Health Service. Through his recom- 
mendations he was able to check 
potential health hazards in the air- 
port and in the Miami area from 
incoming air traffic and to many 
other parts of the country, through 
outgoing air traffic. 
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Here is Cumberland’s new 20,000 square foot warehouse shown in construction. Rigid 
frame, clear span roof provides efficient, quick moving palletized storage for entire ware- 
house. In a matter of minutes, cases are out of storage, identified, and loaded for shipment. 








OVER 100,000 CASES 


Always ready for immediate shipment 





from our new expanded facilities. 


For YOUR convenience— 


Cumberland has just completed a new 20,000 square foot warehouse. Now, in 
stock are more cases in a wider variety than ever before. 


Faster delivery— 
In addition to expanded storage area, Cumberland has completely redesigned 


the production facilities of the entire plant and has added new rail spur lines. 


Orders of 50 cases to 5,000 cases are processed daily and are enroute to their 
destination in 24 hours or less. 


moss CUMBERLAND CASE COMPANY, Chattanooga, Tennessee 
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Truck Talk 








By HENRY JENNINGS 


Auto Hydrocarbon and Smog Control 


Health, Education and Welfare Secretary Abraham 
Ribicoff puts full weight of office behind effort to 
make automotive exhaust fumes free of danger- 
ous substances 


i. RIBICOFF is a 


persistent man and when a persis- 
tent gentleman of cabinet officer 
rank gets going on a given subject, 
he usually gets his way. Mr. Ribicoff 
has decided that the emission of un- 
burned hydrocarbons from automo- 
tive vehicles must be controlled to 
reduce air pollution. 


Lending strength to Ribicoff’s 
hand as a knowledgeable guy, 
so far as automotive vehicles are 
concerned, is the excellent high- 
way accident record of Connecticut, 
compiled while he was governor of 
that state. Also helping is the fact 
that in compiling this record no 
gimmicks were used. He depended 
upon enforcement of the law with- 
out exception. A few people who 
thought they were immune from 
traffic regulation squawked, but 
they could not make much noise 
in view of the results. 


The Secretary of Health, Edu- 
cation and Welfare has been con- 
ferring with vehicle manufacturers 
individually and with the Automo- 
bile Manufacturers Association as 
a group. At the conclusion of these 


conferences, he announced that the 
industry would either take the first 
step in smog reduction willingly by 
January 1962, or that there would 
be a Federal law compelling com- 
pliance by the time the 1964 mod- 
els were produced. If you want 
to bet, you had better string along 
with the Secretary. How are you 
going to argue about injuring peo- 
ple’s health even if the issue does 
not seem entirely clear-cut? 


The step the Secretary is insist- 
ing upon is not the big one that has 
not been solved. He is demanding 
that crankcase ventilation fumes be 
directed back into the engine to be 
used as an afterburner instead of 
being blown into the air. Passing 
through the engine combustion 
would render the fumes less nox- 
ious and obnoxious. 


There is nothing new about the 
idea. We were equipping engines 
with a device popularly called a 
Donaldson valve which did that 
about 30 years ago when an en- 
gine had a great deal more blow 
and a much greater tendency to 
sludge in the crankcase. The pur- 


pose was twofold. One was to re- 
duce the smoky odors which an- 
noyed the driver and his passenger, 
if any. The other was to retard 
sludge formation, which was a seri- 
ous problem at that time. 


But better breathing arrange- 
ments for the engine took care of 
the first problem, and this together 
with radical improvements in oil 
reduced the second. With a mani- 
fold increase in the use of auto- 
motive engines and the increase in 
the use of liquid fuel by industry, 
the problem has returned, not as 
an individual problem, but as a 
public one. 


Manufacturers have been equip- 
ping cars destined for use in Calli- 
fornia with devices to control fumes 
for some time now, and such equip- 
ment is mandatory for cars regis- 
tered in Washington, D. C. The 
General Services Administration of 
the Government specifies that all 
vehicles under its control be so 
equipped. The only apparent ques- 
tion by the manufacturers who 
might be doing a little mild foot- 
dragging at this point is: “Are they 
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Every morning it’s the same thing—how many special product items should he 
take this time? How many will spoil, because the refrigerator body can’t cope with 
the special cooling demands? 

End this profit-robbing problem forever, with the refrigerated truck body that 
will keep any dairy product at the required temperature, all day long, even in the 
hottest weather! 

The Murphy refrigerated truck body through scientific engineering and insulat- 
ing methods in conjunction with the customer’s specified refrigeration system accepts 
any dairy product, and keeps it at the proper temperature. 

Proven craftsmanship stands behind every Murphy body. 


Write, wire or call us for free estimates on a truck body individually tailored to 
your route requirements. 


Merny 


Bopy WORKS,. INC. 
Perfection Our Only Standard 


310 Herring Avenue—Wilson, N. C. 
Phone 237-2191 


114 CASE BODY 
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really necessary all over the coun- 
try?” 


Support for the Secretary’s posi- 
tion comes from the Federal pollu- 
tion experts who estimate that 25 
percent of the total hydrocarbon 
emissions come from crankcase 
breathers. Just how they arrive at 
such a figure is beyond this depart- 
ment who makes no claim to ex- 
pertness in this field. At any rate, 
fume destroyers will do some good, 
and what is the use of splitting 
hairs? 

At present most crankcases are 
ventilated by a breather cap usu- 
aliy located on top of the engine 
on the rocker-arm cover. This is 
a simple intake with a hollow cap 
filled with a steel wool filter to 
prevent taking in dust. Air is di- 
rected around the pushrods and 
timing gears and through the crank- 
case, getting some push from the 
motion of the crankshaft, which has 
some fan action. 


At the conclusion of its trip 
through the engine the air enters 
an exhaust tube at the rear of the 
engine. This tube conducts the air 


down, usually to a point slightly 
lower than the bottom of the en- 
gine. The tube extends into the 
slipstream when the vehicle is in 
motion, which creates some degree 
of vacuum which gives the air, 
now laden with fumes a real assist 
in its travels. Obviously a fast mov- 
ing vehicle is much better vented 
than a slow one, or an engine 
idling. 


With the preferred system much 
would remain about the same, ex- 
cept that the exhaust tube would 
carry the fume-laden air to the 
intake manifold, where it would be 
conducted into the combustion 
chambers, and such of the hydro- 
carbons as remain unburned would 
be consumed. 


But in order to dispose of the 
undesirable portions of the exhaust 
this way, there must be some regu- 
lation to meet rapidly changing 
conditions, because engine intake 
vacuum and the engine’s ability to 
digest does not remain constant. 
This calls for a regulating valve. 


During idling, the intake vacuum 


is high because the butterfly valve 
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to GRIP! 


Write for a free 
copy of the Sparta 
MILKHOUSE BRUSH GUIDE 
SPARTA BRUSH CO., INC., 
Sparta, Wis. 


‘Q_yY SPECIFY 
SPARTA 


NOW even the handle on the famous 
SPARTA BULKER is completely ‘‘Soak 
Proofed’’. The thong, grip and handle 
are made from the same ALL WHITE 
composition material as the block. 


RESULT .. 
will not crack, chip or sliver PLus the 
unmatched cleaning action of the 
“‘TyNEX”’ Nylon bristles in the all 
round “‘H1-FLARE”’ head design that 
made Sparta America’s No. 1 Bulk 
Tank brush! 


. a lighter brush that 


‘Tie 


One of 10 job designed brushes for 10 ciea ning jobs 
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which controls intake of air through 
the carburetor is closed, and the 
engine acts as a pump without 
sufficient source of air. During this 
time, the fumes from the ventilat- 
ing system pass through a fixed 
orifice in the regulating valve. In 
addition, there is a spring-loaded 
valve in this regulating mechanism. 
The spring tension holds this sec- 
ondary valve in an open position, 
but the high vacuum overcomes the 
tension of the spring and holds it 
closed. Thus there is minimum 
ventilation. 

As the engine speed increases, 
the manifold vacuum decreases 
from 21 inches to 18 inches and 
this decrease permits the spring to 
overcome the force of the vacuum 
and the movable portion of the 
regulating valve is forced off its 
seat, providing a supplementary 
opening for disposing of the fumes. 
This makes for a satisfactory ar- 
rangement, except for those brief 
periods when the vehicle is going 
downhill and the inertia of the ve- 
hicle is driving the engine, which 
is acting as a brake. When this 
occurs, there is high vacuum be- 
cause the throttle is closed. How- 
ever, the engine speed is sufficient 
to make it act as a pump and it 
tends to draw fume-laden air from 
the crankcase, past the piston rings 
and also from around the valve 
guides. Thus the normal flow into 
the ventilating system is upset, as 
the engine takes unburned portions 
into the combustion chambers, and 
judging from the exhaust, they are 
not handled too well that way. 
However that is a brief part of 
driving time. 

An article of this kind cannot 
very well be concluded without 
some discussion of the cost of this 
additional equipment. It has been 
estimated by the AMA advisory 
committee on air pollution that the 
additional cost on California- 
equipped cars is between $4.25 
and $6.00. It is pretty hard to see 
how this cost could exceed $2 per 
car if it were done on a regular 
assembly line basis. 


Maintenance of the positive ven- 
tilation would consist of a periodic 
check and cleaning of the valve 
and tube with carburetor solvent. 
This would probably mean atten- 
tion at the time of a “B” inspection. 
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Every hour spent on truck problems and administra- 
tive details is an hour better spent in promoting your 
own business. This is why more and more companies 
today are switching to Hertz Truck Lease Service! 
Hertz pays cash for your present trucks. Then you 
take your choice of new GMC, Chevrolet or other 
famous make trucks. Or your own trucks can be 
reconditioned and leased back to you. Instead of 
many separate bills, you pay just one check per week 
—and that covers everything except the driver. 

Hertz Truck Lease Service includes complete truck 


No investment...no upkeep 


LEASE 7 TRUCKS 


HERTZ ALSO RENTS TRUCKS BY THE HOUR, DAY OR WEEK 
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Hertz Customer —Dean’s Milk Co., Franklin Park, II! 


HERTZ gets you out of the Truck Business 
...and back into the Milk Business! 


maintenance, plus all administrative details such as 
licensing, insurance, garaging, emergency road service, 
painting and lettering of trucks, and much more! 


The service is flexible—trucks are custom-engineered, 
for example, to suit any kind of business. Should a 
truck be tied up for repairs, Hertz supplies a replace- 
ment. Or if extra trucks are needed, for peak periods, 
Hertz supplies them immediately. Get out of the truck 
business today! Call your local Hertz Truck Lease office 
for more information or write for booklet —““How To 
GET OUT OF THE TRUCK BUSINESS.” 


HERTZ TRUCK LEASE, Dept. X-11 

660 Madison Avenue, New York 21, N. Y. 
Please send copy of booklet —‘“‘How to Get Out of the 
Truck Business’”’ to: 
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Let’s talk about 
BIGGER PROFITS 


per retail customer 


Home Delivered Ice Cream 
creates demand — builds 
volume on my route 






@ How much more of the food 
dollar could you get by good, ag- 
gressive selling to every home- 
maker on your retail routes? 
Would you say you could double 
the dollar volume with good 
selling? Most dairy managements 
would agree. Some would say 
that if the men would only see 
the customers sales would in- 
crease. 


Would home delivered ice cream 
increase the frequency your sales- 
men would see their customers— 
if properly and aggressively pro- 
moted? It’s true—it’s been done. 
Kari Kold offers advertising and 
sales promotional assistance—it’s 
yours when you use Kari Kold 
cabinets. It’s proven effective. 
For FREE booklet, “How to 
Force New Profits Out of Retail 
Routes,” write... 





425 CHERRY STREET, S. E. 
GRAND RAPIDS, MICHIGAN 


The originator of cabinets for home delivered 
ice cream on retail milk routes 
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From the State 
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INDIANA: 


Senator Sees Need of State 
Milk Price Control Laws 
Indiana State Senator Robert Lee 
Brokenburr of Indianapolis, who 
heads a state legislative dairy prod- 
ucts interim study committee, ex- 
pressed belief that there is a need 
for some type of milk price control 
legislation. But the senator asserted 
that he would want no part of a bill 
that would stifle competition. The 
last two sessions of the Indiana 
legislature failed to enact measures 
that would have prohibited below- 
cost sale of milk products. Broken- 
burr’s committee is studying the 
dairy industry in efforts to arrive 
at recommendations to be _ sub- 
mitted to the 1963 state legislative 
session. 

The senator's comments were 
made after a tour of three Indian- 
apolis milk processing plants and 
after hearing a explanation of milk 
bills proposed in the past. The 
bills were detailed by Senators 
Marshall F. Kizer of Plymouth and 
Willis K. Batchelet of Fremont, 
sponsors of proposed legislation that 
failed of enactment earlier this 
year. 


WISCONSIN: 


Does Oleo Tax Law “Boomer- 
ang” to Damage Industry? 

An unsuccessful attempt was 
made at the Wisconsin Creameries 
Association’s annual meeting in 
Stevens Point to reverse the group’s 
traditional support of the state oleo- 
margarine tax. The change had 
been sought in an amendment to a 


Milk Control Legislation Studied In Indiana 
Florida Pushes Toxic Pesticides Regulations 
Washington Governor Upholds Label Accuracy Check 


One Hundred Angry Producers Sue Milk Commission 


resolution stressing the contention 
that oleo makers should not be per- 
mitted to use yellow color. The 
resolution said “natural yellow color 
belongs to butter alone.” 


The resolution was adopted after 
the amendment was rejected. The 
amendment was suggested by Wil- 
liam Wenzel, manager of Pure Milk 
Association’s Dairyland Division 
plant at Juneau. 

Oscar Christianson, attorney for 
the association, in what he called a 
“summary” of arguments against 
the tax said: “Butter and oleo sales 
were about the same in Wisconsin 
as in other states; grocers were vio- 
lently opposed to the tax because 
they lost business to competitors in 
Iowa and Illinois; the tax was not 
a dairy measure in the first place, 
but a money-raising law; collections 
have dwindled from $1 million to 
$300,000 a year; bootlegging of 
oleo was a ‘social scandal,’ and the 
tax hurts the dairy industry in 
Congress.” 


FLORIDA: 


Pesticide Deaths in State 
Studied by Advisory Council 
Agreeing to seek additional regu- 
lations covering the sale and dis- 
position of containers of toxic 
pesticides, the Florida State Board 
of Health voted to send proposals 
to an advisory council now investi- 
gating problems concerning the 
pesticides. John A. Mulrennan, 
who heads the board’s Bureau of 
Entomology, recommended that the 
regulations be promulgated as soon 
as possible, despite the fact that 
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the Florida Pest Control Associ- 
ation is contesting the board’s 
authority to establish such regu- 
lations. 


Mulrennan said an injunction 
sought by the association against 
the board had been denied in Cir- 
cuit Court in Jacksonville and the 
case is being appealed. Pointing 
out that the pesticide problem had 
been accentuated by recent deaths 
in Florida attributed to parathion, 
a widely used pesticide, Mulrennan 
said parathion had been responsible 
for 23 deaths in the state since its 
introduction in 1949. There were 
146 cases of parathion poisoning 
reported to the State Industrial 
Commission last year. 

It was reported that 13 Florida 
communities recently passed ordi- 
nances regulating the use of toxic 
pesticides. Discussed by the board 
was a resolution forwarded to it by 
the Board of County Commission- 
ers of Hillsborough County, which 
asked assistance from the state in 
handling pesticide problems. “The 
problem is not going to solve it- 
self,” Mulrennan told the board. 
“Public opinion is demanding that 
the board proceed.” 


Mulrennan and Bjarne Andersen, 
the board’s attorney, were directed 
to prepare proposals for submission 
to the advisory council. The coun- 
cil consists of a state chemist and 
representatives of the State Agri- 
cultural Experiment Station, Flor- 
ida Medical Association, and af- 
fected professional associations. 


MONTANA: 


Dealers Selling School Milk 
Sued by Milk Control Board 
Two cases designed to help clar- 
ify the powers of the Montana Milk 
Control Board were taken under 
consideration by the State Supreme 
Court after hearing arguments. 
One case raised the question of 
constitutionality of the law itself. 
While it is a general rule of law 
that constitutional questions will 
not be considered if a case can be 
settled on other grounds, counsel 
for both sides indicated they would 
welcome a ruling on this basic 
issue, 


Geoffrey Brazier, attorney for the 
board, told the court he had been 
retained four years ago in efforts 


November, 1961 





critical pumping problems are 


3 


DUCK 


 60UD 


with WAUKESHA pumps 





WR DUALOBE ® 
RUBBER ROTOR PUMP 


DO TWIN BLADE 
METAL ROTOR PUMP 


Waukesha offers greater selectivity of 
sanitary positive displacment pumps than 
any other manufacturer. Hundreds of 
complicated pumping problems have been 
simplified by Waukesha’s engineering 
experience. 


A Waukesha pump can handle your prod- 
uct whether it be highly viscous, semi- 
liquid or a combination of liquid and 
solid. Products containing solids you wish 
to preserve are carefully pumped without 
damage to the discrete particles. A Wau- 
kesha pump can handle capacities from 
0 to 300 G. P. M., pressures up to 150 
P. S. I. and temperatures up to 240° F. 
Only Waukesha offers you a choice of 
metal or rubber rotors, 316 stainless steel 
or Waukesha Metal (nickel alloy). 


Thousands of Waukesha pumps provide 
the heart of liquid handling systems in 
plants throughout the world. Guaranteed 
performance is assured when you choose 
a Waukesha. 


Write for Bulletin P-330. 


WAUKESHA 


PUMP DIVISION 


WAUKESHA FOUNDRY COMPANY, DEPT. 87G, WAUKESHA, WISCONSIN . 
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to obtain some judicial guidance 
under which the board might oper- 
ate, or to learn that the agency was 
illegal. He later said that if the 
Miners Dairy case does not settle 
the constitutional question there is 
another suit pending in Billings in 
which constitutionality is the sole 
issue. The Miners Dairy suit was 
brought in an effort to collect $450 
in license fees allegedly due while 
the dairy was operating through 
1958 and the first half of 1959. 

In the second case heard by the 
high state court, a major role was 
played by prices charged for milk. 
In this case, the board sued to 
enjoin the Community Creamery, 
Meadoland Dairy and E. W. Gray- 
beal, all of Missoula, from selling 
milk for school lunch programs at 
five and one-half cents a half-pint, 
whereas a board order set the price 
for that area at seven cents. Dis- 
trict Court held in favor of the 
dealers. One legal question in- 
volved in this case is whether an 
injunction may be granted to pro- 
hibit a criminal act. The law says 
violation of the law or an order 
of the board is a misdemeanor. 


Brazier told the State Supreme 
Court that the remedy by injunc- 
tion was sought in an effort to avoid 
filing a multiplicity of suits, 

Russell Smith, an attorney repre- 
senting the Missoula dealers, ex- 
pressed doubt that the board would 
take a criminal case before a jury 
to force a dairyman to accept more 
money from children for milk than 
they were willing to charge. 


Brazier maintained that the ques- 
tion to be answered is: “Does the 
milk control law have teeth so the 
board may enforce its orders?” He 
noted that the Missoula dealers had 
conformed to all other provisions of 
the law and contended that the 
proper way to have met the prob- 
lem of five and one-half- or seven- 
cent milk for schools would have 
been to institute a legal appeal 
from the board order rather than 
to ignore it. 


WASHINGTON STATE: 


Food Packaging Checked 

for Consumer Protection 
Washington’s State Department 
of Agriculture is making a close 


check for label accuracy of pre- 
packed foods on grocery shelves, 
according to Governor Rosellini, 
who told a consumer conference at 
the University of Washington that 
“we have only to look at the tre- 
mendous proportion of consumer 
products which are pre-packaged 
to realize that nothing is more im- 
portant to consumer protection than 
honest packaging and honest 
weight.” The checks are conducted 
by the department’s weights and 
measures section. Rosellini said sev- 
eral food products are being re- 
viewed to protect the consumer 
from adulterated or chemically con- 
taminated products. 


The conference was sponsored 
by the university’s School of Home 
Economics and the U. S. Depart- 
ment of Health, Education and 
Welfare. 


PENNSYLVANIA: 


Independent Producers’ Suits 
Swamp State Milk Commission 
More than 100 western Pennsyl- 
vania milk producers filed suits in 
Dauphin County Court in Harris- 
burg seeking to overrule a state 
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opens doorways to 


unlimited traffic 











Traffic speeds through “open” door as Air Isolator 
immobilizes movement of air between the two areas. 
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Air lsolator is available 


f i 8’ wide, 10’ high. : : 
es ” e AIR ISOLATOR is the proven and practical answer 


to high volume traffic problems in busy Food Proc- 
essing Plants everywhere. 


AIR ISOLATOR provides a high velocity curtain 
of vertical air across open doorways to form a shield 
between outside and inside air. During periods of 
heavy traffic, doors can be opened and left open. 
Traffic moves faster; dust, cold, heat, odors or in- 
sects are repelled; worker comfort is assured. 
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s- * registered trademark and product of Lehigh, Inc. 


WRITE FOR INFORMATION 


Complete data on the economical Air lsolator is yours for 
the asking. Write today to Jamison Cold Storage Door Co., 
Hagerstown, Md. 
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milk control commission order set- 
ting wholesale prices in their area 
of the state. Suits were filed by a 
total of 104 independent producers, 
the western Pensylvania Milk Pro- 
ducers Association and the city of 
Pittsburgh. 

A new price order affecting the 
Pittsburgh milk marketing area 
went into effect on September Ist. 
In addition to providing retail price 
changes, including establishment of 
a new gallon-jug discount, effective 
in a few months, the commission 


also wrote a new producer price 
order. 

The commission, however, gave 
producers no increase in Class I 
milk prices, but instead boosted 
the price of milk used for manu- 
facturing. 

The suits all made the same basic 
contention that the commission’s or- 
der was “contrary to the evidence 
of the hearings.” 

Efforts to obtain lower milk prices 
for school pupils were launched by 
the city of Pittsburgh. The city filed 
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ORDER 


SOLVAY PROCESS DIVISION 
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an appeal with the Pennsylvania 
Milk Control Commission asking 
that its schools be exempt from 
controls and that they be permitted 
to resort to competitive bidding to 
obtain half-pints that are available 
for the children. It was believed 
that such an action would result 
in a saving of about one and a half 
cents on each glass of milk. The 
present price set on a half-pint by 
the commission is seven cents, in- 
cluding a subsidy provided by the 
federal government. Mayor Joseph 
M. Barr noted that “other states 
with milk control laws and mini- 
mum milk prices have exempted 
school milk from price controls. We 
believe a similar exemption is in 
order locally and could result in 
lower prices for Pittsburgh school 
children, public, parochial, and 
private.” 


Marion K. Finkelhor, assistant 
city solicitor, explained: “At the 
present time the school milk pro- 
gram is partially financed by the 
federal government to insure the 
consumption of milk by school chil- 
dren regardless of income. The 
present price of milk to the schools 
is approximately a cent and a half 
above the price paid by area fed- 
eral installations which are exempt 
from the state milk control law and 
purchase milk by competitive bids. 
If the Pittsburgh School Board were 
able to purchase milk at a reduced 
price as a result of competitive 
bidding, that reduction would be 
passed on to the children who now 
pay about five cents after the fed- 
eral subsidy is utilized.” 


A commission order issued on 
September Ist reduced the price of 
school milk one-tenth of a cent, but 
city officials regard that reduction 
as completely insufficient. 


Finkelhor said the city believes 
that the commission has the power 
to act under the state law to ex- 
empt milk from price controls and 
“should do so.” 





REPRINTS OF ARTICLES 


appearing in the American 
Milk Review may be or- 
dered in bulk (quantities of 
500 and over) at reason- 
able cost. Write for details. 
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“Haul Mark” Sanitary Transports are distinguished by clean, 
functional lines, low silhouette, light weight and simplified 
construction. The Features of these trailers provide real 


owner benefits. They offer, not “Quality for a Price” but 
“Your Money’s Worth of Quality.” 


Compare these benefits with other trailers: 


1. EXPANDED RUBBER INSULATION—most effective thermal 
insulator known, Does not absorb moisture; provides 60 lbs. PSI 
compression strength. 


2. EXTRUDED ALUMINUM RING FORMERS—give you MORE 
strength and LESS weight; will not rust or corrode; 
bonded to shell eliminating welding stresses. 


3. CRADLE AND SILL DESIGN—elimination of Bolster construction 
means lower center of gravity for safer operation 
and reduces tank weight. 


4. JACKET EXPANSION JOINT—reduces expansion stress and 
eliminates jacket ruptures. 
4400, 5000, 5500 and 5700 gallon trailers are kept in stock 
at Kansas City. A phone call will reserve one for you. 


Standard Steel Works, Inc. 


®* NORTH KANSAS CITY, MO. 
® ENGLEWOOD, NEW JERSEY 
® SPARTANBURG, SOUTH CAROLINA 
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UNFAIR LABOR PRACTICE 


Installation of milk processing 
machinery in the plant of the 
Buffalo Milk Producers Cooper- 
ative Association at Cheekto- 
waga, New York, was under- 
taken by a company which in 
turn, subcontracted the heliarc 
welding to be performed on 
stainless steel piping installa- 
tions. 


Employment by this subcon- 
tractor of two of its own regular 
non-union employees was pro- 
tested on the third day by the 
Steamfitters Local Union, with 
the insistence that the work be 
assigned to union members or 
if not, the job would be closed 
down. 


When four days later no 
change in work assignments had 
been made, picket lines were 
established at two of the en- 
trances to this project. Such ac- 
tion by the union was shortly 
afterwards prohibited by the 
Federal District Court at the in- 
stance of the National Labor 
Relations Board. The union ap- 
pealed from that order. 


When the federal appellate 
court affirmed the action of the 
lower court a few weeks ago it 
said, “The National Labor Re- 
lations Act provides that it shall 
be an unfair labor practice for a 
labor organization or its agents 
to engage in or to encourage 
other individuals to engage in a 
strike or work stoppage the ob- 
ject of which is: 


“e« 


Forcing or requiring any 
employer to assign particular 
work to employees in a particu- 
lar labor organization or in a 
particular trade, craft or class, 
rather than to employees in 
another labor organization or in 


ON THE LEGAL SIDE 


By ALBERT W. GRAY 


another craft or class, unless 
such employer is failing to con- 
form to an order or certification 
of the Board determining the 
bargaining representative for 
employees performing such 
work.’ 

“Economic coercive activity 
directed at an employer by a 
union that seeks work assign- 
ments for its members to the 
exclusion of other workers, is the 
same coercive activity, irrespec- 
tive of whether the employees 
it seeks to replace are union 
members or are not union mem- 
bers.” 


Vincent v. Steamfitters Local Union, 
288 Fed. 2d 276, New York, March 21, 
1961. 


PRICE DIFFERENTIAL VALID 


Order of the Director of the 
Department of Agriculture of 
California fixing a minimum 
price for fluid milk in San Joa- 
quin County with a provision 
that the minimum retail price 
for milk sold f.o.b. at a dis- 
tributor’s processing plant shall 
be two cents per quart below 
the specified minimum retail 
store carryout price, was at- 
tacked as discriminatory and il- 
legal. 


It was held by the Superior 
Court in that county and subse- 
quently affirmed by the Supreme 
Court of the state. “The distribu- 
tors are licensed as distributors 
under the Milk Control Law and 
sell in addition to milk a limited 
number of food products at their 
processing plants. 


“Milk is the principal item 
sold and the sale of other prod- 
ucts is incidental to its sale. The 
method of milk distribution used 
by these distributors is distinct 
from that used by retail grocery 


stores, the services they render 
to consumers is different and 
their reasonably necessary costs 
in selling milk are substantially 
less than those of the stores. 


“The distributors do not op- 
erate stores but act as distribu- 
tors. The provision of the order 
setting separate minimum prices 
for retail sales of milk f.ob. 
processing plant is valid.” 


Misasi v. Jacobsen, 359 Pac. 2d 282, 
Cal., Feb. 9, 1961. 
REQUIREMENTS 
CONTRACT VOID 


Contract made by a distribu- 
tor with Sealtest Southern Dair- 
ies Division, Inc. provided that 
the dairy company would fur- 
nish this distributor with all the 
milk it would require in the 
Tallapoosa, Rome, Cartersville 
and Atlanta, Georgia milksheds. 
It was also provided that the 
contract could be terminated by 
either party upon six months’ 
notice. 


Notice by Sealtest was given 
this distributor on September 
12th that after the 15th of that 
month no further deliveries un- 
der this agreement would be 
made. In the suit brought by 
the distributor for breach of con- 
tract the Georgia court said in 
holding that under these cir- 
cumstances the distributor could 
not recover. | 


“The contract here relied 
upon by this distributor as the 
basis of his claim for damages, 
although it purported to bind 
one party to furnish, it did not 
bind the other party to purchase 
any stated or otherwise definite 
quantity of milk. 


Sealtest Southern Dairies, Inc. v. 
Evans, 120 S.E. 2d 887, Ga., May 16, 
1961. 
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CLEAN-IN-PLACE) 


eieches CIP system now youll be.sure 
of real convenience come the budy Leadon 
nent Goring NAA Gnd you aprecify 
“Taylor Equipped as Usual ” youll fe 2ure of 
a dimple, dewendable, aulomalic contiot 
ty bli. ttre are the inttiumenli needed 





A TAYLOR FULSCOPE® CONTROLLER TO 
REGULATE SOLUTION TEMPERATURE. 





A TAYLOR FLEX-O-TIMER® TIMED PROGRAM 
CONTROLLER FOR CONTROLLING SEQUENCE 
OPERATIONS. 


A TAYLOR ACTUATOR TO OPERATE 
YOUR CIP VALVES. 





We'll be happy to work with your equipment manufacturer in providing the finest instrumentation 
for your CIP System. Taylor Instrument Companies, Rochester, N.Y., and Toronto, Ont. 


laylor Lustruments MEAN ACCURACY FIRST 
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National Dairy Council Offers 
Physical Fitness Booklet 


UTHORITATIVE informa- 
A tion about physical fitness 

and food, and how these 
will help teen-age boys to develop 
strong, healthy bodies, is the basis 
of a new National Dairy Council 
booklet, “A Boy and His Physique.” 


The 36 page illustrated booklet, 
introduced to schools this fall, has 
been made available to junior and 
senior high schools and to youth 
groups by NDC and its affiliated 
units across the nation. Like the 
highly successful “A Girl and Her 
Figure,” the new publication is in- 
tended as a personal health refer- 
ence for the teen-ager, something 
he can read and re-read, rather 
than use only in classroom study. 


An adult, masculine point of view 
was adopted by the author of “A 
Boy and His Physique,” Dr. Wal- 
ter H. Gregg, Chairman of the 
Department of Physical Education 


and Health at Northwestern Uni- 
versity. A foreword and postcript 
by Ara Paresghian, Head coach of 
Northwestern’s Rose Bowl winning 
football team, gives the booklet 
added emphasis. 


Everything about the booklet has 
been planned and reviewed by 
leaders in the health education 
field for appeal to its audience—in- 
telligent teen-age boys. The format 
is modern and easy to follow with 
illustrations and artwork somewhat 
in the style of a popular sports 
magazine. 


The idea in “A Boy and His 
Physique” was to relate health and 
nutrition subjects to the motiva- 
tions, interests and beliefs of all 
boys of adolescent age. In the 
initial planning for the booklet, Dr. 
Gregg conducted a questionnaire 
survey among high school boys, in 
an effort to ascertain their interests 


and concerns with respect to their 
physical development and their 
food. 


Nutrition, and the place of dairy 
and other basic foods in the diet 
of a growing boy, figures import- 
antly in “A Boy and His Physique.” 
A calorie catalog including protein 
values, a food record chart and 
personal food plan are included in 
the text, which deals with such 
topics as “Food for Your Physique,” 
“Family Meal Customs,” “Snack- 
time Sense” and “Weight Control.” 
A “Facts and Fancies” section in- 
cludes brief documented reports on 
research findings on milk and 
athletic performance, the subject 
of a recent NDC research project. 


The entire approach is that in- 
telligent food habits should have 
an important place in daily living. 


The booklet also has a timeliness 
in connection with recent presi- 
dential announcements which stress 
physical fitness for all youth. Na- 
tional Dairy Council cooperates 
with the President’s Council on 
Youth Fitness and has sent dele- 
gates to the White House Confer- 
ences on Children and Health. 
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Take Advantage of the Superior Qualities of 


Doering PATTY-PRINT Machines 


FAST, ECONOMICAL, AUTOMATIC PRODUCTION 
o PATTIES SHARPLY CUT THROUGH 
~ SMOOTH, TROUBLE-FREE OPERATION ~ LONG LIFE 
LOW RUNNING AND MAINTENANCE COSTS 
~ DURABLE, COORDINATED, COMPACT, SANITARY CONSTRUCTION 




















 UNVARYING PERFORMANCE 
13 stock SIZES 
FOR MODEL 
GLASS & PAPER MILK CONTAINERS 
f No. Packed| Shipping Wt. 
_ * to Carton | Per Carton 
45s 4 Sq. Qt. Gloss Bottles 10 7 Ibs. 
6S |6 Sq. Qt. Glass Bottles 6 6 Ibs. 
8S |8 Sq. Qt. Gloss Bottles 6 7%, Ibs. This machine 
4R |4 Rd. Qt. Glass Bottles 10 8 Ibs. makes 400 Ibs. 
of perfect 
LIGHT WEIGHT | 2.1, sR] 2 Sq. or Rd. 1/2 Gal. Gloss Bottles} 19 7 Ibs. patties per hr. 
STURDY 4-Y% SR| 4 Sq. or Rd. 2 Gal. Glass Bottles é 7% Ibs. bd 
ALL WELDED : ONE-MAN 
. b 1 i 
eonvanant 2-Y%O}|2 Oblong ¥; Gal. Glass Bottles 10 7 Ibs. OPERATION 
4-% 0} 4 Oblong 2 Gal. Glass Bottles 6 7% \bs. 
HANDY : - For large plants Doering makes a Write § 
Easy TO CARRY | 4 ? | 4 Sa. Qt. Paper Cartons 15 | 8% Ibs. 1500 Ib. per hour PATTY - PRINTER, coiutiele 
RUST PROOF 6P |6 Sq. Qt. Poper Cartons 10 18% Ibs. needing only 2 operators. information 
(SPECIAL BRIGHT ALUMINUM 2 8 S Qt. P Cc ’ 
COATED Finism d > Sh TRRe Sepleme 8 | % Ibs. OTHER DOERING BUTTER HANDLING EQUIPMENT 
ATTRACTIVE 2-% p| 2 Sq. Y2 Gal. Paper Cartons 15 18% Ibs. NEW MODEL 3 ACW ONE POUND ELGIN PRINTER 
4-% p|4 Sa. Yq Gol. Paper Cartons 8 7 Ibs. AND OVERWRAPPING MACHINE-SPEED 4800 LBS. HR. 
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THE HAYNES MANUFACTURING CO. 


4180 Lorain Avenue 
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MODEL HYC HYDRAULIC CUTTER FOR BUTTER CUBES 
Cc. DOERING & SON, 


Loke 


imc. 


Street CHICAGO 7. ILLINOIS 
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THESE GIRTON WASHERS GUARANTEED TO CLEAN.... 


@ P-38 HALF-PINTS THROUGH HALF-GALLONS IN THE SAME MACHINE 
@ QUARTS, HALF-GALLONS AND GALLONS IN THE SAME MACHINE 


With No Pocket Adjustment Required To Change Bottle Size 


Yes, Girton’s revolutionary, patented 2-quart bottle pockets (with the 
special little holes that won’t let bottles stick or jam) . . . and the new closed 
comer Girton jug pockets . .. give Girton Washers a versatility unmatched in 
any other line of bottle washers today. This versatility is saving users thous- 
ands of dollars additional investment, while equipping them to meet competition 
on any bottle size. 


You’ll like the many other advantages of Girton Bottle Washers, too. Smooth, 
gentle handling — that saves wear and tear on bottles . . . compact size... 
ease of maintenance . . . capacities for every size plant . . . low cost. Most 
important of all, Girton Washers do a thorough cleaning job — with up to 17 
treatments per bottle including important pre-rinse and final sterilization. 


More dairies are installing Girton Washers than any other kind, Find out Patented Girton 
why . . . before you buy. Send for our new 32-page Soaker Washer bulletin. 2-Quart Bottle Pocket 


BE CERTAIN! 
IRTON, / , [averscromuva (omanr 
a ee aati sarc ah BUY GIRTON! 


e MILLVILLE, PA. 
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| NAMES IN THE NEWS 





John E. Cooper has been ap- 
pointed executive vice president of 
Adams Dairy Company. Mr. Coop- 
er, who has been director of ex- 
tension of the Holstein-Friesian 
Association of America, received his 
early training as a county extension 


director. 


C. B. Sheldon has been appointed 
account supervisor at Compton Ad- 
vertising for the newly acquired 


American Dairy Association 


count. Compton will be responsible 
for A.D.A. advertising of fluid milk, 
ice cream, cottage cheese, and fluid 
cream items. 


L. Q. Britson, general sales man- 
ager of Dairy Equipment Company, 
was elected a vice president of the 
company at a recent meeting of the 
board of directors. The company is 
one of the largest producers of milk 
cooling equipment for the dairy 
farm. 








WHATEVER YOUR LOW-TEMPERATURE INSULATION NEEDS 
UNITED CAN SERVE YOU 


From engineering design to final installation in CORKBOARD or EXPANDED POLYSTYRENE 


United’s patented process BB Cork- 
board is the long established, job 
tested insulation material. Block 
baked of 100% cork with no fillers 
or binders, it has a low K factor, is 
fire retardant, insect and vermin 
resistant. 


Equally effective is Uni-Crest 
expanded polystyrene, United’s 
newest development in insulation 
materials. This modern, light- 
weight, snowy white material, com- 
posed of minute, individually closed 
cells, has a low K factor, low 
moisture absorption, and retains 
its insulating value indefinitely. It 
is strong, flexible, easy to handle 
and inexpensive. 


Experienced engineers, at United’s 
branch offices coast-to-coast, offer 
complete consulting and design ser- 





UNITED CORK COMPANIES 


Since 1907 


vice on both cork and Uni-Crest 
installations. Each installation is 
specifically planned to meet require- 
ments of the job. Skilled crews, 
working out of these same offices, 
carry out the entire job of erecting 
insulation under direct supervision 
of engineers responsible for the 
design. In this way you are assured 
of undivided responsibility for per- 
formance of the entire installation. 


Both Cork and Uni-Crest are avail- 
able in a wide variety of sizes in 
board and pipe covering form. In 
addition, United provides cork lag- 
ging and discs for tank and filter 
application, as well as a self- 
extinguishing board and pipe cov- 
ering of Uni-Crest. Write for more 
complete information. 





21 Central Avenue, Kearny, New Jersey 
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John L. Laughlin has been chosen 
as “Man of the Year” for 1961 by 
the Pvt. Jacob Greenfield Post 181, 
of McKeesport, Pennsylvania. Mr. 
Laughlin is president of Menzie 
Dairy Company. 





John L. Laughlin Gerald Murphy 


Gerald Murphy has been ap- 
pointed Product Manager, Evap- 
orated Milk Division, Carnation 
Company. 


Professor John J. Sheuring, 
University of Georgia, retired as 





Charles E. Walton 


John J. Sheuring 


president of the International Asso- 
ciation of Milk and Food Sanitar- 
ians. Charles E. Walton, of Laramie, 
Wyoming, succeeded him. 


Clarence J. Steck, was presented 
with a plaque for “distinguished 
service as 1961 national chairman of 
June Dairy Month” when members 
of the June Dairy Month Advisory 
Committee met recently to review 
1961 activities and to plan for 1962. 
M. J. Framberger, general manager 
of the American Dairy Association 
presented the award to Mr. Steck 
on behalf of the committee. Mr. 
Steck is general manager of the 





Clarence J. Steck 


M. J. Framberger 


Tastemark manufacturing branch of 
the Central Division of Foremost 
Dairies, Inc., Kansas City, Missouri. 


M. T. Cochran, Jr. has been 
named vice president and general 
manager of Oak Farms Dairies, 
Texas. Mr. Cochran’s new duties 
will include supervision of Oak 
Farms branches and plants in 17 
cities in Texas, and sales operations 
in 141 of the state’s most populous 
counties. 
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DESIGN SERVICE BY INTERNATIONAL PAPER 


This 


O-CRLLO CORPOta 


HE panels on this half-gallon Pure-Pakg milk 
T carton offer you 131 square inches of adver- 
tising space. These panels can be your most effec- 
tive advertising medium. Here’s why. 

The busy shopper forms her first opinion of 
your company on the basis of her chief contact 
with you—the design on your milk carton. First 
impressions are lasting impressions. That’s why 
your carton design has to imply quality. 

International Paper realizes the importance of 
carton design to dairies. Every day, our design 
centers in New York, Kalamazoo, Michigan and 


THOM, By 
® pe py tetany 08 pe aan 
BER viCk Oeomiom 


How International Paper helps you benefit from 
131 square inches of advertising space 


Turlock, Calif. are hard at work creating bright, 
imaginative and modern designs for Pure-Pak 
cartons. Cartons that sell on sight. 

Our design service will also help you develop 
a complete side panel sales campaign. We can 
periodically change your side panels to feature 
other products in your line, support community 
activities or offer exciting recipes. 

Talk to the International Paper representative 
in your area. He'll give you all the information 
about your most dependable source of supply— 
in printing, service, design, and quality control. 


@®Ex-Cell-O Corp 


INTERNATIONAL PAPER 
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Appointment of two new Officials a 26-year veteran with the company, Fred M. Campbell, former presi- 
of the Milk Container Division of | was appointed comptroller of the dent of Select Dairies, and past 
new division. president of the Ohio Dairy Prod- 
R. Fullerton Stuart has been ucts Association, has announced his 
elected to the Board of Directors retirement. He was associated with 
of the Carnation Company, Los the dairy industry most of his life. 
a, Oe — —. James D. Phelan has been ap- 
ou Pevensey Mapes pointed as western district sales 
: ar eos . manager for Ice Cream Equipment 
mittees of the same company. 


Peres Rental Incorporated. 

Mr. and Mrs. Benjamin P. Forbes 

celebrated their golden wedding 

early in October. Mr. Forbes is 

® 3 Odie Seunk 3, Genet president of the chocolate company 
which bears his name. 

American Can Company has just Dr. Alan Carl Menge has joined 

been announced. Raymond J. Odi- the staff of the Rutgers University 

orne was named general manager Dairy Research Farm at Sussex, 

of manufacturing. Frank J. Genet, New Jersey. 


James D. Phelan Raymond S. Fries 


UNITED ae aiew IN AUTOMATION, Raymond §. Fries has been named 


to a new post as manager of man- 

ufacturing and engineering by 

R E S E A R * H A | D D E V E L 0 é M E N T Minneapolis-Honeywell’s Brown In- 
struments division. 

th Lewis H. Polster has been ap- 

pointed president of the Josam 

Division of Josam Manufacturing 


NEW ‘“Bumper’’ construction prevents 
case “ride up)’ on inclined or declined 
automatic conveyors. No increase in 
case weight. For 9 half-gallons or 16 
quarts. Double top frame, 23 round 
wire bottom with flat wire bottom op 
tional. No. 7-519-126 “Super’ 








“BUMPER” CONSTRUCTION ASSURES SMOOTH Sa eS eee &. 
No. 7-519-125 SUPER PASTAND THRU AUTOMATIC EQUIPMENT Company, and Carl O. Tolf, Jr. ha 
- /-9l9- ompany, a ’ , Jr. has 
9 HALF-GALLON/16 QUART PAPER ny appointed president of the 
Wade Division of the same firm. 
Charles W. Pfaff was appointed 
vice president in charge of opera- 

tions in Michigan City. 


\ 


Charles W. Pfaff David Fellows 


NEW “Funnel’’ Design of interior parti NEW Dimensionally perfect case for glass Dairy Equipment Company an- 
tioning wires guides glass bottles smoothly gallon bottles has offset corners of unique nounces the appointment of David 
into this top stacking case while operating design for safe, sure stacking and trouble Fellows as regional sales manager 
through automatic casing machines. No free operation thru automatic equipment in their Special Products Division. 
chipped glass or wedged bottles Bottom stacking He will handle the sales of special 

stainless steel transportation tanks 
No. 7-608-012 No. 7-607-051 


in the central region of the country. 

6 HALF-GALLON GLASS 4 GLASS GALLONS : . . 
The appointment of Julian H. 
BEGIN NOW to prepare your plant for AUTOMATION! A UNITED MAN near santier to the staff of The Nutri- 


tion Foundation, Inc., effective Sep- 
you IS a Specialist in case structure design for use with automatic equipment tember Ist, was announced by Dr. 
He will be pleased to advise and assist you Charles Glen King, president of the 
foundation. This non-profit organ- 


en ee ization, supported by fifty com- 
U Nn ITE D 9 uep ° panies in the food and related 
STEEL & WIRE CO so gonial ie industries, sponsors fundamental re- 


Battle Creek, Michigan search in colleges and universities 
in the United States, Canada and 
Central America. 
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The First 
Automatic 
Pressure Control 


Important Homogenizer News. Manton-Gaulin announces a revolutionary step in 

homogenizer valve control. A Hydraulic Valve Actuator that completely elimi- 

nates the handwheel assembly on both first and second stage valves. 

Now pressures can be set simply by turning two knobs. But most important, 

ae ae can be set more accurately, maintained precisely throughout an entire run. 
hile the required breakup of butterfat particles is achieved at pressures sub- 

stantially lower than formerly required (in many cases, as much as 25% lower). 


This means proportional power savings. 
In addition, by substituting hydraulic pressure for spring pressure, Gaulin’s 
HVA virtually eliminates vibration on the homogenizing valve. The pumping 


action is smooth and quiet. 
soe ee + Gaudi +1000 


Simple and foolproof. Sanitary. Spe- 
MANTON- 


cifically designed for “circulation 
Gaulin 


cleaning’’, there are no flow restrictions 

to cleaning fluids. 

Learn more about the greater homoge- 

nizing efficiency and cost savings possi- 

ble with Gaulin’s new Hydraulic Valve 

Actuator. Just call your Gaulin Job- MANUFACTURING CO., INC. 
ber today. 49 Garden Street, Everett 49, Mass. 





RECONY INSULATED 


ALL- METAL PANELS 

PRODUCE TOP QUALITY 
ROOMS AND BUILDINGS 
AT RECORD LOW COST! 


Are you considering a new ice cream hardening room, cold storage building, 
freezer, or medium temperature storage room? Then you'll want to talk with 
the specialists at RECONY SALES. Their experience in the design and con- 
struction of refrigerated buildings can help you in many ways. 






SPEED AND ECONOMY 
RECONY’S famous Steel-Ribbed Insulated Panels are the versatile curtain wall 
components used in manufacturing the kind of refrigerated building you need. 
Insulated modular panel construction gives you SPEED OF ERECTION and 
LOWER LABOR COSTS . . . lets you “‘add on” later at little cost. 


FIRE RESISTANT 


Buildings produced with, RECONY panels have been accepted as fire-resistant 
construction. 


BEAUTY 


RECONY panels are produced with a diamond-embossed aluminum exterior— 
plain, or painted in a choice of 20 colors to give your building an architectural 
beauty never before possible. 








Perishable Products Cooler, 24’ by 16’ 
WRITE NOW! 


Let us show you how you can have a new refrigerated room or building— 
quickly and economically! Write or call, without obligation! 


RECOMY SALES 


and ENGINEERING CORPORATION 


Division of 


af}i> Old Dominion Iron & Steel Corp. 
Belle Isle, Richmond 3, Virginia Phone Mi 8-4413 


40 trained ODIS representatives throughout the nation 
also provide on-the-spot sales assistance. Write for 
name of representative nearest you. 
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Ice Cream Hardening Room, 45’ by 70’ 





U. S. Department of Agriculture Reports 
on Cheese Production 

Cottage cheese curd production in the United 
States during June was estimated at 52,420,000 
pounds, the crop reporting board states. This was 
unchanged from the enumerated June total in 1960, 
but was ten percent more than the 1955-59 average 
for the month. Compared with June 1960, output 
was smaller in the South Atlantic Region, the South 
Central and the Pacific. Production was larger in 
all remaining areas of the country. Curd production 
has declined slightly in the South Atlantic area 
while output has increased slightly in the South 
Atlantic Region, and the Mountain and Pacific 
Regions. 

Production of creamed cottage cheese in June 
totaled 66,860,000 pounds — one percent less than 
in June 1960 but 13 percent more than the 
1955 to 1959 June average. Increases from June a 
year earlier in the North Atlantic Region, the East 
North Central and the Mountain Region were more 
than offset by decreases in the remainder of the 
country. Output the first half of this year was one 
percent less than the first six months of 1960, but 
13 percent above the average. The decline between 
May and June this year of two percent compares 
with one percent a year ago and three percent on 
the average in the 1955-1959 period. Also, in addi- 
tion to the above, there is produced a monthly 
average of approximately 2% million pounds of 
partially creamed cottage cheese. 
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Holstein-Friesian Association Membership 
Soars 

The Holstein-Friesian Association of America 
has announced the acceptance of 1,058 new mem- 
bers, including 172 from New York State. Breeders 
of registered Holstein cattle in 46 states and Puerto 
Rico are included on the list with the New York 
total ranking second highest in the nation. Pennsyl- 
vania has 215 and Wisconsin, in third place, has 125. 

The association maintains all official records of 
the Holstein-Friesian breed in this country at its 
national headquarters in Brattleboro, Vermont. It 
ranks as the world’s largest dairy cattle registry 
organization. Total membership is currently at an 
all-time high of 50,460 in addition to 11,936 junior 
members. 

Last year, the association registered 265,861 
new animals in its herd book and officially recorded 
transfers of ownership involving 141,414 head. 

1961 marks the 100th anniversary of the Hol- 
stein cow’s first permanent foothold in America. It 
was in 1861 that Winthrop W. Chenery of Belmont, 
Massachusetts, sent to Holland for four cows and 
a bull. The 1861 imports attracted wide attention 
through their heavy production. 
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all fluid no flakes 


Dairy cartons are nonflaking—they’re stronger A-C Polyethylene keeps carton coatings from chip- 
and better looking, too—when they’re coated ping. It also virtually eliminates leakage, bulging, 
with an A-C® Polyethylene-wax blend. scuffing. And it makes cartons smoother, glossier. 
It’s simple to keep your cartons free of flakes—and Ask your supplier about A-C Polyethylene. Or 
your customers free of complaints. write to: Plastics Division, Dept. 614-AMR, 40 
Simply see that your cartons are coated with a Rector Street, New York 6, N.Y. In Canada: 
paraffin that contains A-C Polyethylene. Allied Chemical Canada, Ltd., Montreal. 
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FIRST the horse... | THEN the truck.. 


Photo courtesy of O. A. Dean Dairy Co., 3211 Mayfield Road, Cleveland 18, Ohio. 


That’s the PDQ! Engineered from the ground up to deliver 
milk. Offering many variations in dimensions, construction materials, 
capacities, insulation and power trains to answer your specific milk- 
delivery problems. And the PDQ is the first to offer a forward-con- 


trol dairy-delivery truck, permitting better maneuverability, shorter 


turning radius and a modern appearance. Review these features and 


see where you can improve your fleet by buying the White PDQ. 
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NOW...the biggest forward step 
In dairy delivery equipment 


(since trucks replaced horses) 


Case Capacity: 60 to 225. 
GVW: 7000 to 18,000 Ibs. 
Load-Compartment Lengths: 8 to 15 ft. 


Insulation: To fit your needs: unin- 
sulated, token or full insulation. 


Options: A complete line of refrigera- 
tion options. Freon or ammonia sys- 
tems, many types of bulkheads and 
doors, ice-cream cabinets, built-in 
ice-cream compartments, and others. 


Nos. 78-79 on Reader Service Card 


Construction Materials: Choice of 
standard steel, galvanneal steel or 
fiberglass. Galvanneal skirts and fiber- 
glass roof assembly are standard on 
all PDQ’s. Side-panel options of gal- 
vanneal steel or fiberglass are avail- 
able. Fiberglass is a natural insulator, 
and does not rust, rot or corrode. 


Chassis: Designed throughout as a 
delivery truck. Four-, six- or eight- 
cylinder engines (with charge-at-idle 


alternators) are available to provide 
economy as well as power. Heavy- 
duty transmissions, extra-capacity 
axles and springs give you thousands 
of miles of trouble-free work. 


Power Dolly: All models have remov- 
able Power Dolly as standard equip- 
ment. Permits you to remove and 
replace power train in 90 minutes. 
Keeps your trucks on the road even 
when the engine is being overhauled. 


Call your White Branch or PDQ 
Dealer for a demonstration. 


THE WHITE MOTOR COMPANY 


PDQ Division . . . Montpelier, Ohio 














GOAT’S MILK 
(Continued from page 42) 
even though Irvindale was natu- 
rally mentioned in all media. The 
goat farm also carries an ad in the 
yellow pages that names Irvin- 
dale as the sole distributor of its 

products. 


Irvindale, however, for its own 
part has one of the largest adver- 
tising budgets of any dairy in the 
state. They are heavy users of 
newspapers, radio, television and 
specialty items. “We don’t have to 
advertise goat’s milk,” says Irvin- 
dale’s advertising manager, George 
McChesney, “The doctor does that 
for us when he prescribes it for a 
patient.” 


Both Shelfer and Irvindale of- 
ficials wanted to keep the Pitts 
brand identification for several rea- 
sons. With 80 years behind it, the 
Pitts Farm has a substantial back- 
log of consumer identification with 
goat's milk. The dairy, understand- 
ably, was anxious to maintain its 
own identity. On the other hand, 
Irvindale has a long standing policy 
against using its own name in asso- 


ciation with products whose proc- 
essing and quality it does not con- 
trol. Since Pitts supplies the milk 
already bottled, the responsibility 
for quality control rests solely with 
them. Irvindale distributes several 
other products the same way. In 
the case of their orange drink, for 
example, some Irvindale officials 
candidly admit they could prob- 
ably boost their sales of this item 
by 25 percent if they would put 
their name on the containers. “We 
won't do it because we have no 
control over either the manufac- 
turing or packaging,” they say. 


Of course, Irvindale’s staff as- 
sures itself of the supplier’s ability 
to maintain quality before it takes 
on any such line. In the case of 
Pitts Goat Dairy they noted the 
modern plant and surveyed the 
pure-bred stock of 150 head that 
make up the goat herd. 


Retail price has remained at the 
60-cents-a-quart level and regular 
customers use anywhere from three 
to eight quarts of goat’s milk a 
week. Although early announce- 
ments stated that persons did not 


have to become regular customers 
of Irvindale to obtain the home 
delivery service, many goat milk 
users have begun taking other Irv- 
indale products since distribution 
began last April. 


Measuring these side effects is 
admittedly difficult. Mr. McChes- 
ney says that Irvindale does so 
much advertising in so many media 
that there is no way to tell exactly 
how beneficial—aside from direct 
goat milk sales—the plan has been. 
“Of course the advertising done by 
Pitts and the fact that we have met 
several hundred new people have 


helped—just how much we can't 


, pinpoint with figures.” 


The Pitts Goat Dairy is pleased 
with the arrangement too. Produc- 
tion costs have naturally been 
slashed since it is no longer neces- 
sary to dispatch a truck across town 
to make a single delivery. The prod- 
uct is available over a much larger 


area than previously serviced. 


Pitts trucks were barely able to 


(Please turn to page 82) 





NORTHAIR | 
CUSTOM DESIG 


merce. Seabee 









MAKES THE DIFFERENCE 


No matter what your refrigerated truck body problem, you 
can rely on Southwest’s specialists to custom-design and 
build a unit that meets your exact needs. 

















Our specialists have had years of experience in handling 
design and production problems... have served the leading 
dairies throughout the country for 40 years. This is your 
guarantee of best quality, best service, best price. The 
end result? NORTHAIR’s custom design means more pay- 
load ... more profits! 


NORTHAIR truck bodies 
available: Wholesale Milk, 


NORTHAIR Retail Milk, Ice Cream, 



















MODEL 32 . . " 
WHOLESALE Combination Milk and Ice 
MILK BODY Cream. 


Body shown 14’ long 
(other sizes avail- 
able). Temperature 
range 35° to 40°. 
Exclusive patented 
flush-type rolling 
doors. All Styrofoam 
insulation, complete 
undercoating. All 
wiring weather-pro- 
tected. Rust-free rub 
rails. Slip-proof steps. 


CALL COLLECT OR WRITE 
FOR FULL INFORMATION, 


P i 9 
SOUTHWEST 


truck body|company, ine. 
PRospect 6-3784 


423 LYNCH ST. ST. LOUIS 18, MO. 
Write No. 80 on Reader Service Card 
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Dixie Cup Division of American Can Company, Easton, Pa., Chicago, Ill., Darlington, S. C., Fort Smith, Ark., Anaheim, Cal., Lexington, Ky., Brampton, Ontario, Can. > *"Dixie” is a registered trade mark. 
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ou pocket a pasta pri | 


This year Dixie's Easter Cottage Cheese 
Promotion gives you two hard working. 
sales-making consumer premiums! Excit- 
ing new Frozen Food Knife—$8$3.98 value— 
for only $1.50 and a Dixie* clo- 

sure from your cottage cheese 

or ten imported gladiolus bulbs 

—30c value—for 25c and a Dixie 

closure. ¢ Here’s how Dixie backs 

you up: Premium offer available 

on your choice of paper or metal 


closures...colorful window streamers and 
dairy-case strips...new Easter Design Con- 
tainers in three bright. variegated designs 
—three gay colors—with or without Premi- 
um Offer closures and with non- 

premium window streamers if 

you like. ¢ Remember — Dixie 

handles all the premium details 

--- all you have to do is write up 

the sales. Now’s the time to call 

your Dixie Cup representative. 


ups 


Dixie Cups are products of American CanCo. 


Write No. 81 on Reader Service Card 
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GOAT'S MILK 
(Continued From Page 80) 
cover scattered points 25 miles 
away. The Irvindale routes reach 
out over 50 miles and cover an 
80,000 square mile section of 

Georgia’s most populated areas. 

From a pre-April production fig- 
ure of around 700 quarts a week, 
the goat dairy’s output is now well 
over the 1,000-quart mark. Of 
course, this is but a fraction of the 
thousands of quarts of cow’s milk 
Irvindale handles each week. But 
the increase is significant to the 
relatively few people in the Atlanta 
area with ulcerated stomachs, al- 
lergies or digestive disorders. Now 
when the doctor says, “Go on goat’s 
milk for a while,” they can do so 
merely by calling Irvindale. 

e 
ANSWERS TO MILK PLANT 
PROBLEMS 

(Continued From Page 46) 
percent should be the amount to 
strive for. To put in extra fat so 
as to be safe legally, after all con- 
ditions have been met to guarantee 
a legal percentage, is unfair to the 


manufacturer and is like giving a 
pound and a quarter in every case 
when the consumer pays for only 
one pound. It is like giving 38 
inches of goods when the customer 
pays for a yard. 


To test the cottage cheese, use 
the Babcock method. Break up the 
cottage cheese with a Waring 
Blender, or if you do not have one, 
you might use a mortar and pestle. 
This is to make a homogeneous mix- 
ture and break up the curd to facili- 
tate solution by acid. Weigh nine 
grams of this into a milk test bottle 
and add water to rinse residue from 
neck of the bottle. This means that 
you are adding only a half-charge 
and therefore will have to multiply 
the reading by two. Add sulfuric 
acid in about the same amount as 
to a milk test but in portions, 
slowly, and with agitation after 
each addition until the mixture as- 
sumes a mahogany-red color. Add- 
ing acid slowly will delay charring, 
prevent excessive heat and will stop 
the rapid formation of hydrochloric 
acid caused by the salt combining 
with the acid of the cheese. Whirl 


in the tester as usual and finish the 
test as usual except that the test 
reading should be doubled. Read 
from the bottom to the top of the 
upper meniscus. You can use the 
Paley bottle if you have difficulty 
getting the macerated cheese into 
the bottle. 


Under separate cover we are 
sending you a bulletin on the Bab- 
cock method, one from the Kimble 
Glassware Company, and a mimeo- 
graphed sheet showing the use of 
the Pearson Square in standardiz- 
ing cottage cheese. 

mH 
Foremost Dairies 

The board of directors of Fore- 
most Dairies, Incorporated, has de- 
clared two quarterly dividends on 
the company’s common stock. The 
dividends will be paid in shares of 
Foremost 4% percent Cumulative 
Preferred ($50 par value) at the 
rate of 12% cents par value per 
quarter for each share of common 
outstanding. 

The stock dividends will be paid 
October 16, 1961 to shareholders 
of record September 25, 1961. 
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FORBES invites you to 
make a Flavor Comparison 


A “good” chocolate flavored milk properly 
promoted as a complement to white milk in 
the daily diets of school age children will 
directly affect an increase in total milk sales. 
This fact has been proven time and again by 
surveys made in school cafeterias where a 
choice between chocolate and white milk is 
offered. Urge the parents to offer this choice 
in the homes, alternating white with choc- 
olate milk, served both hot and cold, and 
you will be gratified with the resulting in- 
crease in total milk sales. Try this proven 
plan now . . . and for better results yet, try 
it using FORBES Chocolate Flavor Pow- 
ders, the true chocolate flavor for the dairy 
industry. 


Write today for a free working sample. 


\90/ 







CHOCOLATE 
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THE BENJAMIN P. FORBES CO. 


2000 W. 14th St., Cleveland 13, Ohio 
Write No. 82 on Reader Service Card 
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WHICH ONE COMES FROM FIBREBOARD? 


Which carton was created by a team of dairy specialists— including designers and engineers, 
salesmen and scientists? Which carton comes from the only company where every major 
industry is covered the same, sensible way: by teams of experts in that specific field? 
Which carton, in short, comes from Fibreboard? Your customers can pick it out... and do. 


Write No. 83 on Reader Service Card 


November, 1961 


The carton from Fibreboard: every package on the page! Fibreboard offers the only com- 
pletely integrated, one-stop dairy packaging service: ice cream cartons, butter cartons, 
fibre drums for dried milk, Pure-Pak cartons...cartons to fit every need. Shouldn’t your 
cartons come from this kind of company? Write: Fibreboard Paper Products Corporation, 
475 Brannan St., San Francisco. (Also New York, Chicago, Los Angeles, other maior cities.) 
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Retail Tries to Help Itself 


Long Island, N. Y., owners and retail route sales- 
men lay the cards on the table in a frank question- 
and-answer discussion of what is wrong with home 
service and what can be done about it. 


| HE Joint Committee to study 


the Economics of Retail Milk Dis- 
tribution in Nassau and Suffolk 
Counties (New York) sent an in- 
vitation to the homes of retail 
route salesmen worded, in part, as 
follows: 

“The retail milk business is faced 
with wars, dairy stores, chain price 
cutting, conflict of interest, mergers, 
failures, reduction of routes, loss of 
jobs and over-all deterioration. We 
are, unfortunately, still trying to 
do business in the same manner as 





we have for the past 40 years. It’s 
time to do something . . . fast! 


“What we need is men with vi- 
sion for the future. It is pointed 
out in the Bible that people with- 
out vision shall perish . . . People 


who have vision and who are will- 


ing to work hard together in a 
united effort can develop a pro- 
gressive industry. We all know that 
times have changed and we must 
work and plan together, if much is 
to be accomplished . . . 

“Pessimism, long facedness, cyni- 
cism, griping . . . these actions can 
kill anything. But they can be over- 
come by fairness, sincerity, radi- 
ance, optimism, friendliness and 
the definite habit of success . . . We 
all know the weaknesses of our in- 
dustry, but do we know something 
good for it? 

“It is the responsibility of each 
of us who calls the milk business 


Part of the audience of drivers and wives who attended the 
meeting. They were quiet and attentive while the questions 
were being answered and, in turn, made penetrating and in- 
telligent inquiries of the panel members. Some of the men 
brought not only wives, but children as well. 
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After 5 Years -Will Your Cases Still Look Neat and Trim? 


Barker Customers Can Proudly Say “YES”. That’s Why, Each Year, Barker 
Sales Show Big Healthy Increases . . . Both From Old and New Customers .. . 





BARKER CASES 
Quality and Service You Will Never Forget 


Dairies don’t buy Barker Cases simply because Barker is the largest exclu- 
sive manufacturer of wire milk bottle cases in America. The real secret of 
Barker leadership is quality. Barker Cases, in all price classes, are engi- 
neered and built to a standard of quality. It is this quality of durability that 
dairies want . . . the certainty of knowing that a Barker purchase is the 
greatest package of case satisfaction in terms of cases that last years longer 
No. 118 MP-DTR 16 Qts. or 9 '4-Gal. Cartons and stay trim looking years longer. 


Pat. No. 2,856,093 and Pat. Applied For 


Designed for Your Needs of Today and 
the Years Ahead 


No. 118-MP-DTR - - top quality case of the Barker line. Famous safety- 
locked Double Top Ring prevents punctured or scratched cartons, Or jam- 
ming on case fillers. Top ends of vertical side wires can’t be bent inwardly 
to cause trouble even if the welds are broken. “2 in 1” Sheet Metal Corners 
with “floating” construction absorb severest shocks and jolts without tear- 
ing loose. Actually two full strength corners - - wire and extra wide sheet 
metal - - solidly integrated into one virtually indestructible “stay-square” 
case. For automated or regular use. 


No. 118 SMB-DTR — “Budget” model of the record-breaking No. 118 MP- 
DTR. Has many of the same premium features: Double Top Ring, “2 in 1” 
Sheet Metal Corners, extra wide Flat Wire Bottoms, patented nckigeTyie” 
bottom stacking, heavy pure zinc hot-dip galvanizing. The finest case ever 
built at a budget price .. . and the most wanted case ever put on the mar- 
ket. For automated or regular use. No. 118 SMB-DTR 16 Qts. or 9 ¥2-Gal. Cartons 








SPECIAL NOTE 
TO JOBBERS 


Barker Cases are the fastest 
selling most widely adver- 
tised and accepted cases in 
the industry. Last year Barker 
used many more pages of ad- 
vertising in national trade 
journals than all competitors 
combined. That’s why it will 
pay you to recommend and 
sell Barker Cases to your 





No. 8308-S-118 Standard Square Gal. Case trade. Barker tremendous vol- No. 611-118 Oblong % Gallon Case 

pate es with Barker No. 118-SMB- ume is your assurance of the Stacks interchangeably with Barker No. 118-SMB- 
or any standard 16 quart or 9 half-gallon H DTR t 1 9 half-gall 

Paper carton case. Extra sturdy construction; heavy most outstanding cass values sees enn poy AE a hae a mo 


gauge steel wire; hot-dip galvanized rust-proof- the industry has ever seen. tion for automated casing: “‘sleeve-type’’ com- 
ing. “Sleeve-type’’ compartments. Designed for partments. Heavy gauge steel wire; hot-dip gal- 
automated or regular use. vanizing for enduring rust protection. 


= 7 AR KER LARGEST EXCLUSIVE MANUFACTURER OF WIRE CASES 
BARKER EQUIPMENT COMPANY 
Better Engineering Better Cases 1161 SEVENTH STREET KEOSAUQUA, IOWA 
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Yes. But not a tall story. Because over 
500 extra yards of filling yarn give extra 
strength to the Jelt® Denim in every Lee 
Bib Overall*. You'll find important extras 
in all Lee garments, because Lee Indus- 
trial Workwear and Uniforms are built to 
bring you an extra measure of toughness, 
wearability, efficiency and economy. And 
they fit into your industry's exact needs. 


The Lee line is known as the largest, most 
complete in the industry. It includes 
Shirts, Jackets, Pants, Union-alls, Over- 
alls, Service Coats and many others—and 
custom garments made to your specifi- 
cations as well. And most important. 
Workingmen like to wear the Lee gar- 
ment! It gives them a feeling of good- 
looking importance. Helps spark their 
morale—keeps it burning, too! 


Call in an experienced Lee Consultant. 
Get the proven facts on the garments 
best suited to your needs. You'll find it’s 
worth your while to let Lee work for you! 
*(Enough yarn to reach to the top of the Empire 
State Building and back. 
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RITE TODAY TO 
NDUSTRIAL DIVISION 
H. D. LEE COMPANY 
17 WEST 20th STREET 
KANSAS CITY 41, MO. 


UNION MADE 
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his bread and butter to help our 
faltering industry . . . Let’s make 
Nassau-Suffolk the retail market 
that will never die. 


“Plan to attend this joint meet- 
ing of all companies, Employees, 
bosses, the unions, and wives of 
employees. 


... We Need Each Other .. .” 


And then the time and place of 
the meeting was given. 

The joint committee is made up 
of milk processors and distributors 
in Nassau and Suffolk Counties, all 
of whom have union contracts. 


The letter was sent to the homes 
of all employees. Wives of em- 
ployees were specifically invited. It 
was felt that if they had a better 
understanding of the forces and 
conditions affecting the industry in 
which their spouses earn a living, 
they would be better able to discuss 
the problem with their husbands. 


Possible Union Interest 

Significantly, while no union rep- 
resentative was present in an official 
capacity, no organized effort was 
made to restrain employees from 
attending the meeting. It is quite 
possible that the unions, too, are 
looking for ways of stopping the 
decline in the number of retail 
routes and are no longer particu- 
larly concerned if a good suggestion 
along these lines does originate with 
management. 


The meeting, held at Commack 
Arena in Suffolk County, was at- 
tended by more than 400 people 
—employees and their wives. 


“The meeting was organized,” 
says one of the owners “because 
the committee felt that routemen 
and their wives were not aware of 
the basic facts about the industry 
in which they make their living. 
We also felt that the men believed 
a lot of things about the business 
and about their employers that just 
simply were not true. 


“With retail business falling off 
14% in Nassau-Suffolk since October 
1960, the Joint Committee decided 
to take this unusual step to acquaint 
the drivers with the seriousness of 
the situation and to point out to 
them that certain things could be 
done to slow down customer-deser- 
tions from the home service ranks. 


“This meeting gave them a 
chance to ask employers questions 
face to face. It gave the dealers a 
chance to answer those questions.” 


Colleges Interested 


The panel consisted of Bernard 
Marcus, Ramon D’Onofrio, Richard 
O'Leary, Russell Meyer and Hal- 
bert Beyer. The meeting was con- 
ducted by Dr. Harold Wattel, a 
member of the faculty of Hofstra 
College. He made a statement at 
the opening of the meeting as to 
the aims of the meeting and a sum- 
ming up at the end. This was part 
of the college’s endeavor to become 
involved in problems affecting the 
community and lending assistance 
in an attempt to solve them. Other 
institutions of higher learning in 
other parts of the country are doing 
similar useful work or may be re- 
ceptive to suggestions to do so. 


This is not to say that the one 
meeting on Long Island solved the 
problems besetting home delivery. 
It was, however, a step in the di- 
rection of creating an understand- 
ing of what those problems are and 
of enlisting the help of employees 
to find a solution. 


Following are some of the points 
made by the milk handlers: 


“We don’t want to cut off routes, 
but non-union companies are knock- 
ing the devil out of us and we have 
to try to meet the competition. The 
farmer is protected by the Federal 
marketing order. We need the same 
kind of price protection.” 


o oO oO 


“Never mind a day off on your 
birthday or your anniversary. Let’s 
get some real job security.” 

oO a bod 


“The retail business is at a dis- 
advantage under the pension clause 
of the contract signed with the 
union because one retail business 
hes to pay in $20,000 in contrast 
with a big wholesale business which 
pays in only $1,000, yet only two of 
the wholesale business’ trucks de- 
liver as much milk as the whole 
retail business.” 


ho} oo Lod 
“Our problem is to keep costs 
down to a level where home serv- 
(Please Turn To Page 88) 


For Western Condensing Company—Write No. 87 on Reader Service Card 
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THE MAGIC TOUCH OF LACTOSE will 


boost per capita consumption of fluid milk products! Research 


at the university and industry level has shown that Edible Lactose, the natural sugar of milk, gives fluid 


milk products a distinct flavor advantage. Result: realistic product improvements that consumers readily 


accept. GF BUTTERMILK— Lactose returns the “‘old fashioned” goodness, tangy aroma and mellow 
smoothness. It tones down acid sharpness without affecting body development. SKIM MILK 
(modified or fortified)— Lactose builds fuller body and a slightly sweeter taste. Chalky, stale and weak, 
uninteresting flavors are avoided. GF cuocorate DRINK— Lactose contributes to a richer, more 
chocolaty taste, smoother body and longer stability. For complete details, get in touch with Western, 
world’s largest producer of Lactose—pure milk sugar. Do it today ! 

Western Condensing Company - Appleton, Wisconsin 


Division of Foremost Dairies, Inc. 
IN CANADA, PEEBLES PRODUCTS, LTO., CORNWALL, ONTARIO 
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ice customers will not be tempted 
to switch to wholesale.” 


a oC - 


“You fellows have to go out and 
organize those non-union drivers.” 


o a 


“We have to process milk for 
non-union distributors. They can 
get it elsewhere, anyway, and if we 
refused, all we would accomplish 
would be to lose the volume in the 
plant.” 

oO o 2 

“One union local lost 150 men 
and another gained six on the Is- 
land when a supermarket chain 
dropped a local processor and de- 
cided to have its milk bottled up- 
state, shipped down the New York 
State Throughway and re-loaded 
on five trucks.” 


© ° e 


“The more by-products sold on 
the retail route, the fewer stops 
the routeman has to make.” 


Food Fair Diversifies 


According to Samuel Friedland, 
president of Food Fair Properties, 
Incorporated, the firm’s interest in 
shopping centers combined with 
residential development, was cul- 
minated early in August with the 
acquisition of the Green Spring 
Manor tract in Baltimore, situated 
along the northwestern part of the 
city. According to reported plans, 
the 242-acre tract is to be trans- 
formed into a complex of apart- 
ments, one-family, semi-detached 
residences and detached houses, as 
well as a community shopping cen- 
ter with facilities for 20 tenants. 
Present schedules call for ground 
to be broken in the spring of 1962 
and for construction to proceed 
simultaneously on all phases of the 
project. 


Bulk Tanks Increase 


Agriculture Stabilization and 
Conservation Service figures show 
that there is almost twice as much 
milk shipped by bulk tank delivery 
as there is in cans. Based upon 
figures just released, 51.6 percent 
of all producers delivering to han- 
dlers in the 78 federal milk market- 
ing orders, used bulk milk cooling 
tanks. 








Following are some of the questions asked by the route 
salesmen: 


Why can stores and dairy drive-ins sell milk so cheaply? 
Why does the price of milk go up and down? 


How can certain dairies advertise home delivered milk for 
very low prices? 


Why do the dairies cut each others’ prices and give away free 
milk and other deals for new accounts? 


Why don’t the dairies get together and do something to 
straighten the situation out? 


Why must we get so much more per quart of milk than the 
stores do? 


Why can’t we lower all our prices to compete with the stores? 
How much milk must a route sell to cover expenses? 

Is there any future in the retail milk business? 

What is the national pattern of the retail milk business? 
How has the retail business survived in other areas? 


What can be done in Nassau and Suffolk Counties for the 
retail milk business? 


How much profit is there in a quart of milk? 
Why is it necessary to sell by-products? 


Why have so many retail routes been taken off the streets since 
November 1960? 


What is this talk we’ve heard about six-day delivery? How does 
it work? Do they do it in other parts of the country — and other 
questions? 


You dairy owners have cried for years about losing money; is 
it so different now? 


Are there any real savings in gallon or half-gallon jugs, so that 
they can be sold so cheaply? 


Why haven’t the Nassau-Suffolk dairy owners done something 
to help themselves and us, at the labor negotiations or industry 
meetings? 


Why are the drive-in dairies supplied with milk, if they do so 
much damage to the industry? 


Why do the dairies pay off for new stores? 
Why do they cold canvass at less than store price? 
Why do we have to work on Sundays? 


Why did the milkmen give up daylight delivery, when we 
could live like human beings? 


Why is per-capita consumption of milk down? 


Will there be a reduction in personnel if retail eliminates 
Sunday delivery? 


Why isn’t there a law in New York State against unfair compe- 
tition and trade practices? 


How much more are bosses going to load up the routes? 
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’ WITH THOMSEN 
MONO-MOUNT 
a 


CLAMP-HEAD DESIGN PERMITS 
<T-lehae ett 53mm fey -Vile), | 





Hece at last is the common sense sanitary pump design that you have 
been waiting for. The new MONO-MOUNT by Thomsen, makes 
assembly and disassembly fast and easy. Stainless steel construction 
of the MONO-MOUNT pump means no rust, no corrosion, easy 
cleaning. And this Thomsen MONO-MOUNT literally has its feet 
on the ground. The end bell of the power unit is cast integral with the 
feet. Rubber foot pads cushion vibration and kill sound. Adjustable 





feet for use on uneven surfaces are also available at small extra cost. suaticthe to 0 eatety of. comnodion, 124 
The MONO-MOUNT is versatile too; clamped head enables comps, end tron pipe thwenda some mod- 

placing the outlet in any position throughout 360°. Only the finest oS ee Soe Gee a ee oe ee 

materials available have been used to assure long, useful, trouble- 

free life. INSIST ON 
MONO-MOUNTS made in numerous sizes; ’% HP to 25 HP 

motors—low and high speeds; pump capacities ranging from 2 GPM — emeaneed 


to 100,000 pounds per hour and larger models on the drawing boards. 


Write for specifications and while doing so tell us details of your specific 
contemplated application. FREE — Send for 


New Free Catalog on 





Py a Thomsen Clamp Fittings 


Address Dept. G 
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Improve your refrigerated 


transport with the 
DOLE ELECTRIC 


Lektwo:-Cel 


OVER-THE-ROAD 


Refrigeration Unit 








FOR NOSE MOUNT OR UNDERFRAME 


@ Single or 3 phase engine or PTO-mounted, heavy duty, AC gen- 
erator supplies the same type of power on the road as used 
for nighttime plug-in. 

@ Full size, full capacity hermetic type condensing units used 
throughout. 1 - 14% - 2 and 3 H.P. sizes available. 

@ Extra surface, high capacity forced air blower coils for rapid 
pulldown, complete circulation and humidity control. 

© May be used with holdover equipment for short haul, multi-stop 
duty. 

© Available for milk or meat application with electric heaters if 
desired for cold weather operation. 


@ Low temperature units equipped with Heat-Cel Automatic Hot 
Gas Defrost. 


Conversion kits for existing refrigeration systems. 


LOOK FOR THIS SIGN cs FOR BETTER REFRIGERATION 


DOLE REFRIGERATING COMPANY 
-932 NORTH PULASKI ROAD, CHICAGO 46, ILLINOIS 
103 PARK AVENUE, NEW YORK 17, N.Y. 


DOLE REFRIGERATING PRODUCTS LIMITED 
OAKVILLE, ONTARIO, CANADA 


Write for Engineering Catalog HE 
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COMING EVENTS 





National Associated Marine Suppliers Convention— 
Will take place at the Hotel Roosevelt, New 
York City, November 16. For information: C. W. 
Brown, 736 Woodward Building, Washington, 
m ©. 


Twenty-eighth Exposition of Chemical Industries— 
Will take place November 27-December 1, at the 
New York Coliseum, New York City. For in- 
formation: E. K. Stevens, International Exposi- 
tion Company, 480 Lexington Avenue, New York 
17, New York. 


1961 NAMA Western Conference and Exhibit—Will 
be held December 1-3, at the Ambassador Hotel, 
Los Angeles, California. For information: Gerald 
F. Whaley, Public Relations Department, Na- 
tional Automatic Merchandising Association, 7 
South Dearborn Street, Chicago, Illinois. 


Soft Ice Cream & Food Service Drive In Industries— 
Trade show and convention will take place at the 
Deauville Hotel, Miami Beach, Florida, January 
4-6. For information: Harry J. Kimpel, Executive 
Secretary, Soft Serv Dairy Products Association, 
24508 Chagrin Boulevard, Cleveland 22, Ohio. 


North Carolina Dairy Products Association—Annual 
convention will take place January 17-20 at the 
Carolina Hotel, Pinehurst, North Carolina. For 
information: John E. Johnson, P. O. Box 10506, 
Raleigh, North Carolina. 


Louisiana Dairy Products Association, Inc.—Annual 
convention will take place at the Royal Orleans 
Hotel, New Orleans, Louisiana, January 21-23. 
For information: George F. White, P. O. Box 87, 
Homer, Louisiana. 


Virginia Dairy Products Association—W ill meet for 
its annual convention at the Hotel Roanoke, 
Roanoke, Virginia, January 22-23. For informa- 
tion: C. L. Fleshman, P. O. Box 918, Lynch- 
burg, Virginia. 


Ohio Dairy Products Association—Its 45th annual 
convention will take place at the Deshler Hilton 
Hotel, January 22-24, in Columbus, Ohio. For 
information: A. A. Graber, 5 East Long Street, 
Columbus 15, Ohio. 


National Plant Engineering and Maintenance Show— 
Exposition at Convention Hall, Philadelphia, 
January 22-25. More than 400 companies are 
expected to exhibit. For information: Clapp & 
Poliak, Inc., 341 Madison Avenue, New York 
17, New York. 





SHORT COURSES 





Dairy Fieldmen’s and Dairy Plant Operators’ Con- 
ferences—Will be held at Purdue University in 
cooperation with the Indiana Dairy Products 
Association, November 14-15. For information: 
H. F. Ford, Dairy Department, Purdue Univer- 
sity, Lafayette, Indiana. 


1961 Dairy Fieldmen’s and Sanitarians’ Conference— 
Has been scheduled for November 20-21 at North 
Carolina State College, Raleigh, North Carolina. 
For information: Motte V. Griffith, Jr., Publicity, 
College Extension Division, North Carolina State 
College of Agriculture and Engineering, Raleigh, 
North Carolina. 


Dairy Manufacturers’ Conference—The annual con- 
ference will be held at the Memorial Student 
Center at the Agricultural and Mechanical College 
of Texas, College Station, Texas, January 15-17. 
For information: Dr. A. V. Moore, Dairy Science 
Department, College Station, Texas. 
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MORE MILK TO COME 
(Contnued from Page’ 54) 


and the South Central states. All 
the other regions show tests below 
3.8 percent. Figures on the solids- 
not-fat are not available. There is 
no doubt that a similar drop has 
occurred in solids-not-fat but the 
lack of widespread testing makes 
it impossible to determine the exact 
trend. 


Money makes the farms go and 
the local importance of the dairy 
industry is best measured by the 
farm intake of dollars from the mar- 
keting of dairy products. As we 
would suspect, Wisconsin leads 
the field by a wide margin, $595,- 
148,000 in 1960. New York is 
second with $443,000,000 worth of 
dairy products. In Wisconsin and 
New York State, dairy production 
represents half of the farm income, 
but in Vermont where cows out- 
number people, more than 75 per- 
cent of the income is from dairy 
products. Some interesting figures 
are devised by dividing state farm 
income by the number of cows. 
These answers vary greatly: they 
parallel production per animal and 
they also reflect the percentage of 
the milk produced which is being 
sold for fluid purposes. The United 
States average is $272 per cow. 
Some of the southern states realize 
less than $150 per cow. Each Cali- 
fornia cow earns $466 and little 
old Rhode Island rates $573 for 
each of its 14,000 cows. 


In the changing face of our dairy 
industry, one stressed feature has 
been the dynamic growth of dairy- 
ing in our southern states. The 
production figures and returns to 
farmers do not bear this out. To a 
large extent, the industry is grow- 
ing fastest in those areas where 
population is growing fastest. It is 
most profitable to produce milk 
where nearly all of it can be used 
as fluid. The dairy industry returns 
less per cow and less total income 
and a smaller percentage of total 
farm income where there are few- 
est people per square mile. The 
cow is the foster mother of the 
human race and she seems to be 
as gregarious and efficient as her 
keepers. 
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- FRESH °. 
e as the day it 
a was churned! 


When you can make that statement you 
have really won consumer acceptance and 
you can do this by merely wrapping your 
butter in West Carrollton Genuine Vegetable 
Parchment. 

Why take a chance with the FRESHNESS 
of your product by using an inferior wrapper. * 
West Carrollton Genuine Vegetable Parch- 

ment has GREAT WET STRENGTH, GREASE 
RESISTANCE—it’s TASTELESS and ODORLESS. 
There are no resins in Vegetable Parchment— 
nothing to impart an off-flavor. 


Why not send for samples and full details. 


BUTTER 


West Carrollton Parchment Company - West Carrollton 49, Ohio - P.0. Box 98 


SALES OFFICES: 
New York 13, 99 Hudson St. » Chicago 6, 400 W. Madison St. 
Arlington 74, Mass., 24 Littlejohn St. 


Mim @lecelicon Servinn 
CNAATAAINSND | the Food Industry 
Since 


Parchment 








Autoclave Parchment 
Bacon Wrappers 
Bakery Pan Liners 
Butter Box Liners 
Butter Wrappers 
Cake Decorators 
Celery Wrappers 
Giblet Wrappers 


Greeting Card 
Parchment 


ice Cream 


Meat Wrappers 
Brick Wrappers 


Milk Can Gaskets 
Multi-Wall Bag Liners 
Parchment Circles 


Parchment 
Duplicating Masters 


Parchmentized Kraft 
Poultry Box Liners 
Loin Paper Poultry Wrappers 
Margarine Wrappers Release Parchment 
Silicone * Mycoban « Quilon & Dry Waxed Parchment 
Clean Food Paper—Interfolded and Wall Pocket Cartons 


e®eoseeoeeee%#ee#ee#eeeee?#teetkeeee? *¢ 
Write No. 91 on Reader Service Card 
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Sausage Wrappers 


Sliced Cheese 
interleaving Parchment 


Special Parchments 
for Frozen Foods 


Tamale Wrappers 
Tri-Wrap & Duo-Wrap 
for Smoked Meats 
Vegetable Crate Liners 


Vegetable Shortening 
Carton Liners - 


Insulating Parchment 
for Electrical Industry 


interleaving Parchment 
for Butter Patties 


Lard Carton Liners 
Liners for Meat Tins 















































































































































































































































*Boston — 201-210 mile zone; New York — 201-210 mile zone; Chicago, grade A, 55-70 mile zone; 
New Orleans, 61-70 mile zone; Austin-Waco, Zone 1. 


tState-controlled market, not under Federal Order. 
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Gross Blend Prices at 3.5 Per Cent Fat Test in Federal 
1959 

I JUNE JULY AUG. SEPT. OCT. NOV. 3 . FEB. MAR. APRIL 

i iiasinncsnraiceses vue 3.82 3.76 441 4.81 5.10 5.18 5.26 5.15 4.93 4.88 4.49 4.02 
So. East New England............ 5.06 5.08 5.82 6.13 6.27 6.22 6.10 5.97 5.78 5.81 5.75 5.06 
A 472 4.75 5.44 5.70 6.30 6.34 6.24 6.18 5.90 5.91 5.58 5.02 
aS 491 478 5.46 5.78 6.30 6.35 6.20 6.20 6.00 5.98 5.82 5.16 
Connecticut .............. a Sina 4.83 4.92 5.92 6.09 5.57 6.37 6.28 6.15 5.85 5.81 5.62 4.95 
*New York - No J. 3.74 3.75 4.31 4.69 4.89 5.03 5.04 480 4.56 4.38 4.15 3.86 
PBufFAIO ne eeeeceeeeeeeeeeees 4.06 4.01 4.74 5.31 5.21 5.36 5.37 485 4.41 4.37 4.33 4.01 
I chs sccthasctolptncysesiesasoees 3.95 4.01 4.96 5.18 5.36 5.43 5.35 491 464 4.58 4.48 4.25 
Philadelphia ..............ccc.cce000 4.46 4.52 4.86 4.87 5.02 5.29 5.29 5.22 4.82 4.75 4.71 4.47 
eats naicnaiaes 3.81 3.85 3.98 4.37 4.47 446 448 440 4.24 4.26 4.23 3.85 
SI sic divesitsscircinisasscsnooses 3.77 3.78 3.92 4.37 4.47 446 448 4.40 4.24 4.26 4.23 3.85 
I iiss colchoctcrdciastasones 3.48 3.50 3.80 4.06 4.75 4.97 484 491 437 4.24 4.17 3.69 
Columbus oo. eeeeeeeeeeeeee 3,58 3.62 3.76 4.37 4.88 5.58 5.59 5.15 4.46 4.28 4.24 3.63 
ST iene sincspcalssancenomsenios 3.83 3.85 4.04 4.50 473 4.70 4.68 4.62 447 4.16 4.09 4.01 
Fort Wayne ooo... ccccceceeeeeee 3.31 3.29 3.56 3.74 4.08 4.50 4.57 4.24 3.84 3.75 3.76 3.45 
South Bend ........ ce 359 3.62 3.86 4.03 4.17 4.23 427 4.13 3.96 3.95 3.78 3.72 
irises cinsintagcens a» 3.16 3.16 3.29 3.50 3.60 3.64 3.67 3.49 3.41 3.40 3.30 3.28 
I ietssstscinnsseccdsaansen 3.30 3.30 3.48 3.67 3.83 3.93 4.02 3.74 3.72 3.68 3.54 3.48 
sod ssi cicsicissinnencininiinn 3.40 3.38 3.47 3.85 3.92 3.98 4.05 3.99 3.95 3.97 3.93 3.86 
SII inc seiutnnceecnnnstresensne 3.26 3.26 3.45 3.66 3.75 3.85 3.88 3.69 3.66 3.64 3.47 3.44 
Duluth - Superior 20.00.0000... 3.12 3.11 3.25 3.68 3.84 4.31 4.29 4.22 3.85 3.62 3.31 3.27 
Minneapolis - St. Paul............ 3.37 3.36 3.70 3.80 3.98 4.02 3.95 3.72 3.60 3.54 3.51 3.48 
Cedar Rapids - lowa City... 3.41 3.39 3.59 3.82 3.88 3.96 3.99 3.87 3.84 3.81 3.66 3.58 
Des Moines o.o..........ccscesseessees 3.48 3.46 3.65 3.93 4.19 4.31 4.33 4.14 4.05 3.99 3.83 3.81 
Kansas City eee 3.69 3.71 3.76 3.99 4.03 4.04 4.00 4.08 4.12 4.17 4.20 3.84 
RE Sic sec laiicsbedacanstnniia 3.55 3.57 3.84 3.98 4.43 4.61 4.53 4.29 4.15 4.07 3.98 3.59 
Omaha - Lincoln - C. B............. 3.78 3.80 4.21 4.36 4.71 4.79 4.69 4.15 440 4.39 4.43 4.07 
RRR aia 4.04 4.05 4.05 3.96 4.08 4.17 4.13 4.24 4.20 4.26 4.28 4.11. 
Wilmington, Del. .................... 4.68 4.81 5.22 5.23 5.29 5.54 5.45 5.46 5.00 5.02 5.02 4.81 
Washington, D. C................... 473 471 491 5.10 5.01 498 486 486 4.55 4.43 
Tri-State, Ky. - Ohio, W. Va..... 3.77 3.82 3.93 4.45 5.20 5.28 5.27 5.07 4.82 4.41 4.09 3.97 
;.. ss a ReeeonipaeNeS 3.87 3.88 4.02 4.50 4.49 4.53 4.52 4.59 449 4.54 448 4.07 
So. East Florida........................ 6.17 6.19 635 642 6.47 6.50 6.29 6.25 6.16 6.27 6.29 6.30 
I is isscksccidininshcchsaieene 3.35 3.42 3.54 3.87 4.50 4.73 4.71 4.67 4.18 4.12 4.29 3.70 
SIE ss rissenkssiclisbnininsibesea 4.18 4.75 4.22 4.19 436 447 442 4.39 4.29 4.19 4.27 4.13 
IIIT ssi uconsiRibtsviaphendssiiann 4.19 4.22 4.60 4.87 5.09 5.26 484 488 482 478 4.84 4.80 
RI inte eitiacidashsiaadinetans 3.82 3.83 3.91 3.89 435 4.54 4.47 4.53 445 4.14 4.09 3.91 
Mississippi Gulf ...................... 4.46 4.63 4.74 5.12 5.23 5.53 5.35 5.38 5.42 562 5.31 5.10 
*New Orleans o.o.........ccecceeeees 441 4.38 4.55 476 5.05 5.17 4.97 5.09 4.96 5.16 5.03 4.69 
Oklahoma Met. Area.............. 3.94 3.95 4.29 4.27 4.23 442 440 449 464 468 4.74 4.20 
* Austin - Waco... 5.10 5.10 5.29 5.16 5.17 5.49 5.57 5.65 5.64 5.70 5.52 5.29 
Corpus Christi ...................00- 5.23 5.08 5.38 5.50 5.40 5.27 5.71 5.79 5.76 5.89 5.59 5.60 
eee 4.10 4.14 4.31 4.36 451 4.78 4.83 4.89 4.97 4.93 4.79 4.45 
I dso Sonmnicavoniore 4.98 494 5.25 5.25 5.22 5.43 5.53 5.48 5.48 5.47 5.24 4.97 
Colorado Springs - Pueblo...... 4.53 4.62 4.71 4.77 485 5.11 5.07 5.05 499 494 483 4.64 
Central Arizona ....................-. 5.15 5.58 5.15 4.96 5.06 5.02 484 484 488 4.96 497 5.15 
Puget Sound ............. 3.77 4.28 3.83 3.93 4.01 4.03 4.16 4.15 4.12 4.10 4.08 3.92 
Inland Empire oo... 4.20 4.73 4.28 442 453 4.54 461 4.57 4.45 4.51 4.56 4.53 
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Order Markets, F.O.B. 


1960 


Market or Other Indicated Points 


1961 





AUG. 


4.72 4. 


NOV. DEC. JAN. 


FEB 
498 4.96 4.74 


4.67, 





5.95 


6.05 5.86 5.63 5.69 


MAR. APR. MAY 


4.33 3.96 3.94 
‘5.48 5.10 5.04 





5.54 


5.80 


5.86 5.81 5.57 5.57 


5.26 4.83 4.77 


JUNE JULY AUG. 


3.88 4.25 “449 


SEPT. 


5.07 5.78 5.73 
4.71 4.84 


4.71 





5.67 


5.99 


6.05 5.93 5.68 5.71 


5.41 4.99 4.96 


4.95 5.43 5.59 





5.91 


5.94 


5.96 5.88 5.61 5.58 


5.34 4.80 4.75 


4.80 5.67 5.25 





4.4] 


5.03 


4.85 4.66 4.40 4.27 


4.07 3.91 3.71 


3.70 4.09 4.32 





5.01 


5.06 


5.02 4.55 4.35 4.28 


4.20 4,01 3.82 





5.34 


5.30 4.81 4.65 4.56 


“444 4.29 4.11 — 





4.96 


5.18 


5.22 5.21 4.91 4.87 


4.80 4.60 4.74 





4.23 


4.52 


4.65 4.65 4.51 4.32 


4.27 3.96 3.86 


3.58 4.20 4.68 — 
3.92 4.63 4.84 


4.64 485 4.88 
3.84 4.11 4.22 





4.06 4.30 


4.52 


4.65 4.65 4.51 4.32 


4.27 3.96 3.86 


3.84 4.11 4.22 





3.64 3.93 


4.64 


4.84 4.86 4.43 4.42 


4.19 3.79 3.66 


3.62 4.51 4.14 





3.63 
3.20 3.23 
3.34 3.36 
3.76 3.77 





3.35 3.38 4.0: 


3.22 3.18 


3.42 3.39 


3.45 3.41 
3.74 3.66 
3.70 3.73 
3.40 3.45 
3.86 3.87 
3.99 3.99 


4.73 4.87 





3.63 4.21 
4.26 4.56 
3.91 4.20 
4.11 4.22 
3.68 3.85 
5 
4.19- 
4.39 
4.09 
3.80 
3.84 
3.81 
4.09 


3.94 





4.21 4.33 
3.77 3.89 
3.84 3.83 
6.22 6.21 
3.41 3.49 
4.00 4.03 
4.41 4.41 
3.74 3.81 


4.59 4.45 


474 4.75 
3.95 3.99 


4.67 


479 
4.20 


4.77 4.84 


4.15 — 


4.79 4.85 4.81 


494 4.79 4.49 
4.65 
4.24 416 3.79 


4.44 
4.17 
3.74 





4.25 4.28 


4.51 4.34 4.26 





3.88 


3.65 


4.26 


4.20 3.79 3.61 
4.08 4.05 4.00 
3.76 3.85 3.64 
3.94 3.91 3.84 





3.75 3.64 3.60 3.59 


4.06 
4.38- 


4.27 4.16 





4.53 4.43 


4.06 3.97 


3.41 3.45 3.44 
3.70 3.67 3.63 





4.54 445 4.43 3.95 





4.18 3.94 


4.07 3.97. 





3.82 3.81 


3.78 3.62 3.60 3.58 





4.00 3.99 


3.97 4.05 


404 
4.17 


3.83 3.80 
4.02 4.04 


3.84 
4.07 





4.41 4.39 


4.52 4.36 4.30 4.23 


3.92 3.89 


3.85 3.74 
3.59 3.56 
3.46 3.49 
3.66 3.71 
3.63 3.64 
3.97 3.93 3.87 


3.37 
3.56 
3.49 
3.71 
3.59 





4.10 4.15 


415 4.43 


4.24 


4.60 


432 4.32 4.29 
447 4.24 4.17 





4.78 4.69 


“4.15 4.20 


4.50 4.55 4.49 
4.48 4.44 4.37 


4.74 
4.28 





5.22 5.34 5.50 5.44 


5.39 5.09 5.12 





‘4.87 5.04 4.79 4.90 


5.16 5.31 


4.90 4.87 4.78 4.74 
5.36 5.15 5.00 4.79 





4.95 


414 3.86 3.75 
3.98 3.82 3.75 
4.36 3.96 4.13 


4.22 4.15 4.30 


5.06 4.75 4.93 
4.42 4.33 4.21 


4.16 4.08 3.90. 


~ 3.22-— 


3.68 3.89 4.47 
3.97 443 4.37 — 
“3.59 4.02 4.11 — 
3.80 3.95 4.13 


3.42 3.48 3.69 


3.57 3.67 3.85 


+3, «63:64 3.91 


3.50 3.63 3.85. 


3.44 3.77 4.00 


3.64 3.77 387 


3.52 3.60 3.78 
3.77 3.89 4.11 
3.69 3.74 3.97 
3.72 3.81 4. 
4.11 4.26 4.34 
4.31 4.05 4.03 
4.81 
“4.24 4.51 


4.10 4.11 4.86 





444 4.59 469 4.90 5.04 5.03 4.95 4.67 4.28 4.14 


4.16 


4.96 5.00 
4.54 


an 4 4... 





6.14 6.24 6.07 5.92 5.73 5.72 5.96 5.92 5.86 6.42 
4.00 4.67 4.95 5.14 5.05 4.50 4.44 4.14 3.62 3.62 


468 486 4.35 4.47 460 4.70 4.56 4.30 4.14 4.42 
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A note to sales-minded dairy executives 
from American Can Company 











© JOIN THE THRIFTY GAP-SAVER PLAN 


SHE SEES YOUR DISPLAYS AT POINT OF SALE... 


Here’s a shopper stopper 








PICKS UP YOUR CATALOG... 


You are invited to tie-in your brand with American Can Company’s 
award-winning Cap-Saver Premium Program! 


What is the “Cap-Saver” program? 


Customers tear off and save the caps from 
your milk cartons and use them to order pre- 
miums—tablewear, soft goods, gifts—at big 
savings. They order from catalogs bearing 
your name, but send the orders to American 
Can Company. Whole families “switch” to 
your brand in order to get the caps. Your 
brand gets the recognition. We do the work. 


How the “Cap-Saver” program benefits you 


e Once a family starts saving caps from 
your cartons, your brand becomes their 
first choice. 


e Housewives spread the word about these 
premiums. Soon the whole neighborhood 
is saving caps—and buying your products. 


e You get advertising impact where it 
counts most—at the point of sale. It’s a 
shopper stopper! 


e The program builds sales and good will 
for your brand in the supermarket... 
helps you get more space in the dairy case 
..-helps open up new outlets for your milk. 


e And—you get the best in milk packaging! 


Program is ALREADY established 
Today, nearly a million families are partici- 
pating in the program. Already, over a mil- 
lion and half dollars’ worth of premiums 
have been ordered. 

For about 2¢ per family you can place a 
premium catalog bearing your name in 
households throughout your sales area. Cata- 
logs come in colorful display cartons along 
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BUYS YOUR BRAND AND SAVES THE CAPS... 


with special point-of-sale signs for use in 
retail outlets. 

Send in the coupon today and discover the 
exciting details of the “Cap-Saver” plan. 
You'll find, too, it’s good business to do 
business with American Can Company. 
ES A 
OFFER this program to chains, supermar- 
kets, groceries—in fact, all of your customers 
—in these states: 


Arizona Massachusetts Ohio 
Arkansas Michigan Oklahoma 
Connecticut Minnesota Oregon 
Delaware Missouri South Dakota 
Georgia Nebraska Texas 

Idaho New Hampshire Vermont 
Illinois New Mexico West Virginia 
lowa New Jersey Wisconsin 
Kentucky New York Washington, D. C. 
Louisiana North Carolina 

Maryland North Dakota 


Write Nos. 94-95 on Reader Service Card 
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to build your 








store business 











he e igs & é aa; 


THEN RECEIVES THE PREMIUMS FROM US. 








MR. JUICE PROCESSOR! 

We have a special catalog for you. Find out how you can 
enjoy the benefits of the ““Cap-Saver” Program by check- 
ing the box at the bottom of the coupon. 








Milk Container Division 


AMERICAN CAN COMPANY 
100 Park Avenue, New York 17, N. Y. 


AMERICAN CAN COMPANY 
100 Park Avenue, New York 17, N. Y. 


(] I want to know more about building milk sales and profits 
with the “Cap-Saver” Plan. 


Name 


Title 








Company 
Address 
(0 I’d like to enjoy the same benefits in fruit juice sales. 
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Accurate Temperatures . .. Low Cost 
. . » from 500 to 50,000 G.P.H.... high 
or low pressure steam 


“ao ) 


STEAM INJECTION 


WATER 
HEATERS 


eliminate 
free running 
hose 






Save countless gallons of hot water! Pick Heaters 
deliver water at the exact temperature required for 
clean-up operations . . . and, only as needed. Water 
temperature maintained within 3° plus or minus. 
There’s no hot water wasted if the operator forgets, 
or neglects, to shut off the steam line . . . automatic 
shut-off valve on hose tip cuts off flow of water 
when not in use. With a Pick Heater, there’s no 
need for heavy, expensive hose because Pick Heat- 
ers automatically control steam flow. It’s safer, 
too . . . the operator does not operate a live steam 
valve. Pick Heaters require no floor space . . . usual- 
ly installed on wall. 

FREE CATALOG — Contains complete information 
and specifications. Write today to Dept. E. 


PICK Manufacturing Co. 
Water Heater Division 
WEST BEND, WISCONSIN 








Carnation Milk Co. 
Waterloo, lowa 


Pure Milk Association 
Mount Horeb, Wisconsin 





Southern Dairies 
Jacksonville, Florida 


White Ice Cream & Milk Co. 
Wilmington, North Carolina 
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DAIRY WASTE 
(Continued from Page 34) 


tinuous-flow bio-oxidation plant at Horseheads, New 
York. 


B.O.D. reduction fell from 97.3 percent average 
for the August study to an average of 64.4 percent 
for the November study. The cause for this, as re- 
ported by Ingram and Associates, was due to the 
discharge of excess sludge with the effluent. In their 
original work, the late Dr. Porges and his associates, 
determined that under ideal conditions the sludge 
formed in a bio-oxidation type dairy waste-treatment 
system will be entirely burned up resulting in a 
clear effluent. Later he concluded that a 1 percent 
sludge build-up might be expected. There does 
appear to be a sludge build-up that periodically 
escapes with the effluent at the Horseheads plant. 
Ingram in his report comments as follows on this 
solids loss: “The effluent from this process can ap- 
parently be discharged to Newtown Creek without 
causing trouble even under the conditions found 
during the November investigations.” During the 
years this plant has been in operation, reductions 
in C.O.D. have ranged almost consistently above 
90 percent. 


In the design of a dairy waste treatment system 
there are several very important factors to be taken 


into consideration: 
1. Screening 
2. Grit Removal 
3. Equalization 
4. Aeration devices and equipment. 


Dairy waste-treatment systems handling wastes 
from processing plants where filling operations are 
carried on are subject to receiving through the sewer 
such extraneous materials as pieces of wax, bottle 
caps, and paper gaskets. To prevent pump and 
diffuser clogging, it is necessary to remove these 
objects by the use of screens where the raw waste 


enters the treatment plant. 


During the winter months, sand and cinders, 
together with ice, coat many of the trucks. While 
the truck is being unloaded in a warm room, the 
ice melts, dropping the grit to the floor. It, in turn, 
is washed into the sewer and subsequently to the 
treatment plant. Grit causes rapid wear on pumps 
and must be removed before reaching them. 

Equalization serves two purposes: first, it pro- 
vides a means to equalize volume to the aeration 
tank, as well as to equalize strength of the waste. 
During the course of a day’s operation the volume 


(Please Turn to Page 108) 
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~TOURING THE TRADE 








Canadian Activity 


Silverwood Dairies, Ltd., of London, Ontario, 
recently completing its fifty-eighth year of business, 
announced sales for the fiscal year just completed 
of $43,405,231, showing a slight increase over the 
previous year. Sales from 871 milk routes accounted 
for close to 66 percent of their total sales volume. 


© 


Beatrice Receives Butter Award 


For the 39th time in 41 years, Beatrice Food 
Company was awarded the Governor’s Trophy and 
Blue Ribbon Grand Championship for butter at the 
Illinois State Fair. Participating in the presentation 
ceremonies are (left to right): Christine Harrison, 
1961 Illinois Dairy Queen; Louis Nielson, vice presi- 
dent and a director of Beatrice Foods Co.; Ray 
Cowperthwaite, Illinois superintendent of foods and 
dairies, Carl N. Hansen, vice president of Beatrice 
Foods and Illinois District Manager, and Merle M. 





Beatrice Foods Receives Butter Award 


Emmerick, superintendent of the Illinois State Fair 
Dairy building. The 30-pound tub of butter, pro- 
duced by Hansen in the firm’s Champaign plant, 
was scored at 96. Beatrice’s Meadow Gold ice cream 
and cottage cheese also won first places. It was 
the ninth time in 10 years that Meadow Gold ice 
cream was awarded the blue ribbon. 


© 
New Fluid Milk Plant for Puerto Rico 


United Dairies, Incorporated, Rio Piedras, 
Puerto Rico, has been acquired by an unconsolidated 
subsidiary of the Borden Company, according to an 
announcement by James V. Bassett, vice president 
in charge of international operations for the Borden 
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What 
Meahician B) ava Vili 
can do for your 
Cel arelex= 
Cheese 





Cottage Cheese made with economical Non- 
fat Dry Milk has firm, tender, full flavored, 
uniform curd. Increased yield is a great ad- 
vantage too. Use it to fortify serum solids to 
11%, or as the sole source of serum solids. 


Nonfat Dry Milk also provides the added 
advantages of uniformity of product specially 
processed for Cottage Cheese manufacture, 
ease of handling and storage and year ’round 
availability. 


This is what Nonfat Dry Milk does—for 
your Cottage Cheese and for increasing your 
profits. 


Send for Free Bulletin 


American Dry Milk Institute, Inc. 


221 N. La Salle Street, Chicago 1, Illinois 


Write No. 97 on Reader Service Card 
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NOW... 
LOW COST 


LONGER LUSTER 
fo} am Ma lel.¢-m--m—J(° lal} 





SUN SHIELD 
Plasti-Type Coating 


is crack-resisting, non-yellowing. Keeps new paint 
looking new longer. Makes old paint look like new. 
Also lengthens life and restores luster of faded de- 
cals and sign-lettering. 


Yo PRICE TRIAL OFFER $4.00 


1 gal. can—enough SUN SHIELD to cover 2 retail trucks or 1 large rig. 
Regular $8.00. F. O. B. Cleveland, Ohio. 
Ask your jobber, or write 


bad 







17 
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SUN { } industries incorporated 
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"SS~- — 20340 Center Ridge Rd. Cleveland 16, Ohio EDison 1-3600 
Write No. 98b on Reader Service Card 


HAYNES SNAP"T1'TE GASKETS 


“FORM-FIT” WIDE FLANGE 
HUGS STANDARD BEVEL 
SEAT FITTINGS 


YD 










MOLDED TO 
PRECISION STANDARDS 


QR 


14 
DURABLE 


GLOSSY SURFACE 


>» LOW COST...RE-USABLE 


) LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 


Check these SNAP TIVE Advantages 


Tight joints, no leaks, no shrinkage 






Q 


DESIGNED TO 
SNAP INTO 
FITTINGS 


Time-saving, easy to assemble 

Self-centering 

No sticking to fittings 

Eliminate line blocks 

Help overcome line vibrations 

Long life, use over and over 
Available for 1”, 1%", 2”, 2%" and 3” fittings. 

Packed 100 to the box. Order through your dairy supply house. 

THE HAYNES MANUFACTURING CO. 

* Cleveland 13, Ohio 


Sanitary, unaffected by heat or fats 
Non-porous, no seams or crevices 
Odorless, polished surfaces, easily cleaned 


Withstand sterilization 





4180 Lorain Avenue 
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Foods Company. The acquisition involved the pur- 
chase of United Dairies’ stock with no real estate 
included. The international department of the Bor- 
den Foods Company, a division of the Borden Com- 
pany, has general supervision over Borden’s food 
and dairy operations overseas. 

It was also announced that the firm’s fluid milk 
operations in Puerto Rico will eventually be com- 
bined in a modern fluid milk processing and dis- 
tributing plant to be built in the metropolitan San 
Juan area. The plant will be ready to go into opera- 
tion by July of 1962. 


© 
When Is a Quart a Quart? 


There is no legal answer to this question in 
forty states including New York, Professor B. L. 
Herrington of Cornell University said today. 


The professor at the State College of Agricul- 
ture said time, temperature, and the nature of 
what is being measured or weighed can affect the 
“fullness” of a quart. “Suppose you buy a quart of 
cream,” he said. “When you get home, you put 
the cream in a refrigerator, and the temperature is 
lowered. In a short time, what you bought no longer 
measures a quart.” 


Herrington cited the problem of milk in paper 
cartons that normally are filled by weight instead 
of measure. Paper cartons bulge, causing a change 
in capacity. 


“Even at a steady temperature, the fats in 
cream, milk, and similar products tend to crystallize 
in time, thus reducing the volume of the product,” 
the chemist said. 


“There is no final answer until the legislators 
tell us,” Herrington continued. He cited the Federal 
Food, Drug and Cosmetic Act of 1958, however, 
which says that when liquid foods are sold by volume 
the measurements shall be made at 68 degrees 
Fahrenheit or 20 degrees Centigrade. He found that 
New York State has no such law. 


© 


More Backaches For Ivan! 

Soviet farmers will harvest 70 percent of Rus- 
sia’s potato crop by hand this year, according to 
USSR’s Economics Gazette, unless there is a vast 
improvement in plans for mass production of farm 
machinery. Although “obsolete machines are being 
produced at full speed,” the Soviet journal says, the 
prototype of a vastly-improved mechanized potato 
harvester exists but is not in production due to 
administrative delays. 

These comments are included in a collection of 
articles compiled from USSR publications discussing 
various Soviet agricultural problems. 
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various Soviet agricultural problems. The collection 
is available in English from the Office of Technical 
Services, Business and Defense Services Administra- 
tion, U. S. Department of Commerce, Washington 
25, D. C. 

The machine has proved itself, the article con- 
tinues, and the next step is mass production but 
“Everybody agrees with this—and does nothing 
about it.” 


iG) 


National Dairy World-Wide Sales 
Increase, Profits Down 


World-wide sales of National Dairy Products 
Corporation continued to increase while profits for 
the first half of 1961 in comparison with the record 
results of the corresponding period last year were 
somewhat lower, E. E. Stewart, Chairman of the 
Board, and J. Huber Wetenhall, President, announced 
Board, and J. Huber Wetenhall, President, declared. 

Directors declared a dividend for the third 
quarter of 50 cents a share, payable September 9th 
to stockholders of record on August 17th. Total 
dividends paid for the first half were $14,246,827, 
the largest amount paid by the company to its 
stockholders in any similar period. 


The company’s sales totaled $885,653,000 for 
the first six months, as compared with $833,883,000 
for the same period in 1960, an increase of $51,- 
770,000 or 6.2%. Net earnings for the first half of 
this year were $23,610,000 as compared with the 
record $25,076,000 earned in the first six months 
of 1960. This equals $1.65 per share on 14,271,442 
shares outstanding at the end of the 1961 half-year, 
as against $1.78 per share on 14,085,422 shares out- 
standing last year. 

Sales for the second quarter of 1961 totaled 
$444,684,000 as compared with $415,371,000, an 
increase of $29,313,000 over the second quarter of 
1960. Earnings for the quarter were $13,060,000 
or 9lc per share on the larger number of shares 
outstanding at the end of the period this year, as 
compared with $14,383,000 or $1.02 per share for 
the second quarter of last year. 

Despite the increase in sales during the first 
six months of 1961, margins were narrowed some- 
what for the period. This was due primarily to the 
higher costs of raw materials. 

However, sales are maintaining a good level, 
and are being supported by a strong and continuing 
program of aggressive merchandising. Sales would 
also benefit still further if we experience more sea- 
sonable weather than prevailed earlier in the year. 

The corporation believes there are indications 
that margins will improve during the next six 
months and this would, of course, be beneficial to 
operations for that period. 
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PAPERLYNEN 
RS CAPS shield the 


wearer’s head from 
odor and dust! 





Paperlynen is the comfortable cap with the 


patented adjustable headband that retain: 
the headsize of the 
without stapling or clips 


wearer man or woman 


Check here for FREE sample cap & details 





Important as the approved sanitary headcovering is 
to you—is the peace of mind that the PAPERLYNEN 
CaP provides your workers by protecting the head 
and hair from absorbing codhdia, food processing 
odors or manufacturing dust & grime. 


PAPERLYNEN Caps cost only a few cents each 
with your name or special printing on each side. 
STOCK UNPRINTED CAPS immediately available 
at distributors from coast-to-coast. 


For the name of your nearby Paperlynen 
FREE distributors please write: 


Clip 


Want 


THE PAPERLYNEN COMPANY 
eel 555 West Goodale St. Dept. D-8 
Columbus 16, Ohio 
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HAYNOS py -KUe 


PLASTIC JUG HANDLES 


for color « sparkle * design and unusual carrying ease 








MODEL D 
FOR 38 MM GALLON JUG 





MODEL H N 

FOR 38 MM HALF-GALLON JUG 
ALL MODELS AVAILABLE 

IN 5 STOCK COLORS 

* Brilliant RED 

* Sparkling NATURAL 

*% Golden ORANGE 

* Sunny YELLOW 

% Marine BLUE 


AVAILABLE IN ANY SPECIAL COLOR WHEN 
ORDERED IN MINIMUM QUANTITIES OF 25M. 








4 SAMPLES AVAILABLE. 
FOR 45-48-51 MM GALLON JUGS SPECIFY BOTTLE SIZE & FINISH. 


THE HAYNES MFG. CO. CLEVELAND 13, OHIO 
INSIST ON THE BEST © @ « SPECIFY HAYNES PLASTIC HANDLES 
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National Food Conference Program of 
\ Beamed at 20 Million Teenagers be 
If we fhe American Dairy Association and National yo 
you ™~ Dairy Council are the dairy industries’ newest mem- 
P bers of the National Food Conference Association, 
handle milk DD Inc. Official action was taken by both organizations — 
/ to become associated with this combined food in- ” 
- dustry program. Me) 
for 
In any Way, { ¢ In announcing these additions to NFC member- the 
ship, Charles B. Shuman, President, said, “American we 
h f Dairy Association and National Dairy Council mem- 
S ape, Or orm aan bership makes possible a more effective National a 
Food Conference program. It will add new force % 
to the industry-wide campaign on food beamed at 7 
the nation’s 20 million teenagers.” es 
A total of 63 food industry companies and D. 
organizations now hold membership in the NFC. C: 
These include producers, processors, distributors, re- St 
tailers and related trade organizations. The NFC’s of 
major program is its Youthpower project which is ac 
designed to teach about the importance of proper di 
diet habits and also to bring to their attention the 
many career opportunities in the food field. uf 
Milton Hult, President, National Dairy Council, ni 
and Frank Neu, Director of Public Relations, Ameri- al 
can Dairy Association, will serve as official organi- 
zational liaison representatives to the NFC. Both 
are members of the 1961-62 National Planning Com- 
mittee. In addition, Nancy Carter, National Program 
Consultant of the National Dairy Council, and Mar- 
guerite Gustafson, Director of the Home Economics 1 
q Department of the American Dairy Association, A 
you nee serve on the National Youthpower Advisory Com- Vv 
mittee. This NFC committee works in the area of 
OoxCco food and nutrition, state programs, and National a 
Youthpower Congress program development. is 
SUSAR Food industry committees in approximately half l 
the states are sponsoring the Youthpower project, i 
GONG’ and a total of 19 of the nation’s cities are planning a 
city events. Nationwide action will be climaxed at t 
It’s the handiest, most effi- the National Youthpower Congress scheduled next 
cient, sanitation scrub ever March 29-31, in Chicago, Illinois. Membership is r 
devised. Sleek, modern shape open to all food industry companies and organi- t 
. - . efficient, modern bristles of zations. 
long-wearing DuPont Tynex nylon 
- . . strong, modern block of rigid © i 
peta sry asp sea | 
Sth atie. eabelions, ag didethe- Dairy Firms Merge : 
tants. In sparkling dairy white for super Three leading dairy firms in the midwest will 
sanitation. See your Dairy Supply or merge, it was announced. Involved in the consoli- 
Hardware Jobber for Oxco’s Super Gong and ; ‘ . ‘ ‘ 
other long-life dairy brushes. dation are Kemps Ice Cream Company, Minneapolis; 
Crescent Creamery Company, St. Paul; and Marigold 
Dairies, Rochester. 
Marigold Foods, Inc., will be the corporate | 
name of the combined firm, but each of the three 
on tons Zoe companies will maintain its identity as a division 
Write No. 100 on Reader Service Card 
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of the parent company. Present brand names will 
be continued on a full line of dairy products in- 
cluding milk, ice cream, cottage cheese and ice 
créam novelties. 

All personnel, as well as all individual plants 
and branches of the three organizations in 23 cities, 
will be retained. There will be no change in local 
management of these plants, which together will 
form one of the largest independent dairy firms in 
their distribution area of Minnesota, northern Iowa, 
western Wisconsin, and eastern South Dakota. 


The consolidation will help effect further mod- 
ernization and growth of the three participating 
firms, said a joint announcement of the officers who 
will head the new corporation. They are R. E. 
Graupmann, Rochester, Chairman of the Board; 
David C. Ramsay, Minneapolis, President; W. Roger 
Cammack, St. Paul, Vice President; L. V. Dunn, 
St. Paul, Vice President. W. W. Dunn, Jr., a founder 
of Marigold Dairies, will continue in his present 
advisory capacity to Marigold Foods, Inc. and its 
divisions. 

The three companies will continue as members 
of Quality Chekd Dairy Products Association, a 
national organization for quality control and product 
and packaging research. 


Test Plants to Do Much Toward 
Assuring a Safe Milk Supply 
A pilot plant for removing strontium 90 from 
milk is being tested at the U. S. Department of 
Agriculture’s Agricultural Research Center, Belts- 
ville, Maryland. 


Tests of the new facility are designed to provide 
one practical method of assuring safe food supplies 
in case of nuclear attack, according to scientists of 
USDA’s Agricultural Research Service. This research 
is cooperative with the U. S. Atomic Energy Com- 
mission and the U. S. Department of Health, Educa- 
tion and Welfare. 


Strontium 90 fallout from past nuclear tests is 
not of sufficient importance to require decontamina- 
tion of milk supplies. 


Development of a pilot plant method for remov- 
ing strontium 90 (Sr-90) from milk results from 
knowledge gained through previous basic laboratory 
studies. These studies showed it possible, on a labo- 
ratory scale, to remove some of this radioactive 
isotope by passing milk through pipes or columns 
containing beads of chemicals known technically as 
ion-exchange resins. 

Laboratory studies at the Public Health Serv- 
ice’s Robert A. Taft Sanitary Engineering Labora- 
tory, Cincinnati, Ohio, then showed that the resin 
treatment would remove approximately 98 percent 
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LOOK TO 
LATHROP PAULSON FOR 


CReaTive 
LEADERSHIP 





Investing in machinery and equipment is an important matter. 
Before you buy, take a long and careful look at the equipment. 
And think long and carefully about its ultimate place in your 
operation. Frequently, the improper application of equipment 
has resulted in higher operating costs than ever. 

Today, more than ever, L.P. follows a policy of increased effici- 
ency and output, coupled with lower cost. Experienced dairy men 
know that L.P. designed equipment pays faster dividends on 
lower investments, and at the same time enables you to cope 
with today’s market demands. 

An example of this is the L.P. Case Stacker pictured above. Its 
simple, trouble-free design features ruggedized tubular steel 
framework ... an integral brake motor reduces power package 
... quick change ratchet type stack height adjustment... 
flexible chain connector between power package and elevator... 
solid lifting bars . . . solid holding shelves for stacks . . . hand 
erank for quick width adjustment (self adjusting feature 
optional) . and up-to-date safety stopping arrangements. 
Write today for free brochure giving full details on this L.P. 
Case Stacker plus other Stackers, DeStackers, conveyors, etc. 
in the BIG L.P. Line. 

Regardless of your need — be it small machine, or a full plant 
layout — you can look to L.P. with assurance and confidence. 


LATHROP PAULSON COMPANY 


2459 West 48th Street * Chicago 32, Illinois 
LAfayette 3-4000 — Dept. AM-1161 
Leading manufacturers of Conveyors, 
Pallet Loaders, Stackers, Casing Ma- 
chines, Case, Tank and Can Washers, 
Other Special Equipment 
Write No. 101 on Reader Service Card 
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of the Sr-90 if the acidity of the milk was increased 
during processing. 


The new Beltsville facility is similar to very 
small commercial milk plants except that ion-ex- 
change columns have been added. In this process, 
cold raw milk is treated with dilute citric acid before 
it flows through the resin columns where the radio- 
active strontium 90 is removed by the resin. This 
process is similar to the action of water softeners 
that remove hardness from water. 
the milk is 
treated with dilute potassium hydroxide to neutralize 


After the citric acid treatment, 


the acid. It is then pasteurized and homogenized. 
The excess water added with the acid and alkali is 
removed by treating the milk in a vacuum chamber. 


Scientists of USDA’s Agricultural Research 
Service report these treatments did not noticeably 
alter the flavor of milk. Only pure milk has been 
run through the pilot plant to standardize the pro- 
cedure before using milk contaminated with stron- 
tium 90. These trials proved that milk treated in 
the pilot plant is as palatable as any commercial 
market milk. 


Only a small portion of Sr-90 in fallout is 
absorbed by growing plants. Research indicates that 
animals eating these plants take about 5 percent 
of the plant’s radioactive element into their systems. 


About 1 percent of this tiny amount of strontium 90 
is secreted in milk by a dairy cow. Removal of 98 
percent of this small amount of strontium 90 would 
make milk one of the safest foods for human con- 
sumption during emergencies. 

This joint research project will continue until 
a feasible pilot plant process has been developed. 

& 
ANTIMONY IN EQUIPMENT 
(Continued from Page 20) 

cent copper and seven percent antimony. A “white 
metal” alloy used for bearings contains 82 percent 
tin, six percent copper and 12 percent antimony. 

If antimony is not specifically prohibited in 
food equipment material, it is certainly excluded 
from materials definitions in the 3A standards for 
milk processing equipment. The only metal recog- 
nized as suitable by these standards is 18-8 stainless 
steel with a maximum carbon content of 0.12 per- 
cent. While 3A standards are not applied to all 
dairy equipment the use of antimony is still a doubt- 
ful practice. Its presence in a food product, even 
in minute concentration, is undoubtedly an adultera- 
tion under the Food, Drug and Cosmetic Act. While 
mild conditions may not cause antimony to be dis- 
solved from alloys containing antimony, the rela- 
tively strong acid and alkaline solutions now used 
for CIP cleaning in milk plants may easily cause 









should be used to lubricate 


Separator Bowl Threads 


SOLID FILM LUBRICANT 
FORMULATED FROM U.S.P. LIQUID PETROLATUM 
AND OTHER APPROVED INGREDIENTS 


(Laboratory Controlled) 


PHARMACEUTICALLY ACCEPTABLE 


CONTAINS NO ANIMAL OR VEGETABLE FATS 
ABSOLUTELY NEUTRAL. WILL NOT TURN RANCID 


CONTAMINATE OR TAINT WHEN IN CONTACT 
WITH FOOD PRODUCTS. 


LibiiFilm Haynes Lihi: Sanitary Spray 
Lubricant is entirely new and dif- 
ferent. Designed especially for 





. Se Ane ; 
A SANITARY PLASTIC TYPE 7 





SANITARY + NON-TOXIC 
ODORLESS + TASTELESS 








No. 90 % oz. > 


* No.5 34 02. 


Personalized \NDIVIDUAL 
CREAMER CAPS 





Pure-Pak Slides & Pistons 
Pump & Freezer Rotary Seals 
Homogenizer Pistons 
Sanitary Plug Valves 
Valves, Pistons & Slides of Ice 
Cream, Cottage Cheese, Sour 
Cream and Paper Bottle Fillers, 
Stainless Steel Threads and 
Mating S. S. Surfaces 
and for all other Sanitary 
Machine Parts which are 
cleaned daily. 


applications where a heavy duty 
sanitary lubricant is required. 


Libri Film is a high polymer’ lu- 
bricant and contains no soap, 
metals, solid petrolatum, silicones 
nor toxic additives. 


vrrryry 


Provides a clinging protective 
coating for vital metal parts such 
as slides, bearings and other lu- 
bricated surfaces despite moisture. 


PACKED 6— 16 OZ. CANS PER CARTON. 


THE HAYNES MANUFACTURING CO. 
4180 Lorain Avenue «+ Cleveland 13, Ohio 
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© TAB PULL STYLE 10,000 

© 30 Point Double White 25,000 
Lined Board 50,000 

® Packed 1,000 to a Box 100,000 

© 25 Boxes to a Carton PER 1,000 

© Attractively printed with customer’s name 

co 


200 EAST PROSPECT AVENUE 


No plate charge for duplication of any design 
SHIPPED PREPAID EVERYWHERE ON 6 CARTON ORDERS 


SEALTITE CO. 





@ MAMARONECK, N. Y. 
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corrosion and pitting of these alloys. This is com- 
monly observed on “white metal” fittings and parts. 
Such a corroded surface is much more prone to 
release the alloy components in the food product 
than a smooth surface. 

REFERENCES 


1. Sax, N. I. Dangerous Properties. Reinhold Publishing Cor- 
poration, New York. 1957. 


2. Tanner, F. W. Food-Borne Infections and Intoxications. The 
Twin City Printing Co. Champaign, Ill. 1933. 


JIGSAW PUZZLE 
(Continued from Page 25) 


companies reportedly owned two meat companies, 
20 canned and frozen food businesses, 19 grain 
mills, eight bakeries, and 47 grocery stores. 


Government and its effect: The price support pro- 
gram will be with us for some time. This will be 
the greatest direct effect of government on farmers 
and will influence dealers. Should this be supple- 
mented with a quota program, the effect would be 
more acute. Sanitary barriers will be assailed but 
lessening their effects will be a slow process. In 
disorderly marketing problems such as price wars, 
attempts will be made by government to correct 
this. Federal orders will continue to cover more 
and more of the farm pricing picture. 


The dairy family will undergo much internal 
struggle as society tries to mold its competition 
framework. One question will deal with the issue 
of whether the industry will get as much relief here 
through government activities as it could get through 
the same amount of effort expanded within the in- 
dustry. Such devices as sponsorship by the Federal 
Trade Commission of operating practices and rules 
within the industry will be investigated. The in- 
dustry currently is focusing most of its approach to 
this problem on state laws. We will have more state 
unfair-trade-practice legislation; the tendency may 
be to move to the national type of legislation for this 
type of thing. There are several things in the mill. 
One possibility, but not a probability here, involves 
the use of the Agricultural Marketing Agreement 
Act to effect this thing on an individual market basis. 


Competition for shares of the food dollar is so 
important to society today that society will continue 
to help set this stage. All parts of the industry will 
need to take a voice in these matters. Basically, 
regulation in this area is of four types. We continue 
to regulate and protect freedom of entry and exit 
for all businesses. We facilitate business by such 
things as regulation of weights and measures. We 
try to regulate to preserve competition by preventing 
trends toward monopoly. And we try to set the stage 
of competition by such things as unfair-trade laws, 
market orders, and similar regulations. Positions 
must be taken on all of these. 
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Look, Lo-Bax in plastic! 


e unbreakable 
e won't corrode 
e easy to handle 


Lo-Bax chlorine bactericides now come in 
unbreakable, non-corrosive plastic bottles 
...for more convenient handling and 
better product protection. The 8-bottle 
cases have a new look too... now each 
carton is a sparkling milk white. A free 
plastic measuring spoon comes in every 
134-lb. bottle. 

It’s the same dry, granulated, free- 
flowing Lo-Bax . . . at the same economical 
price ...and it’s still the most effective 
chlorine bactericide you can recommend. 
Lo-Bax keeps milk rejects down by effec- 
tively controlling harmful bacteria... 
sanitizing everything from cows’ teats to 
dairy plant equipment. 

Write for details on Lo-Bax or Lobax-W 
(with a wetting agent) to: Olin Mathieson, 
Baltimore 3, Maryland. 


, 


For a low,count at low cost... Lo-Bax 


Chlorine Bactericides 
> 
Olin 
CHEMICALS DIVISION 


LoBax® is a trademark 1431 
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An AMERICAN MILK REVIEW Monthly Feature 


New Sage Power Driven 
Wire Mesh “Curve-O-Belt” 


SAGE EQUIPMENT COM- 
PANY manufactures a new con- 
veyor-belt available in galvanized 
low carbon cold rolled steel, bright 





high carbon steel and stainless steel 
in belt widths from 3” to 36.” Its 
working load is approximately 180 
Ib. per loop. The recommended in- 
side minimum radius is 2%” times 
belt width. Maximum radius as de- 
sired. Fixed and variable speeds are 
available, up to 150 rpm. 


Many combinations of wire and 
construction are available such as 
double width, side by side, double 
and triple tiered belts. They may be 
used in straight runs or continuous 
closel loop runs. 


SAGE also manufactures a com- 
plete line of wheel, roller and power 
driven conveyors. Write to 30 Essex 
Street, Buffalo 13, New York for 
further information. 
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New Glass-Blowing 
Machine 


ACCORDING TO its sales man- 
ager, the Kimble Glass Company, a 
subsidiary of Owens-Illinois, has in- 
stalled the largest automatic “paste” 
mold” glass-blowing machine in the 
world, in its Vineland, New Jersey 
plant. 


This machine will be used to pro- 
duce “Kimax” (hard glass) scientific 
laboratory glassware, that is, beak- 
ers, erlenmeyer flasks, petri dishes, 
and the like in a variety of sizes. 


Mr. Ryley, sales manager of the 
company’s scientific sales division 
says that the machine itself is three 
stories high, and cost $1.5 million. It 





blows seamless thin wall ware of 
consistently high quality. 





The machine was designed by the 


Owens-Illinois subsidiary starting 
in 1958 at the company’s research 
facility in Toledo. A research and 
development staff worked over 
10,000 man-hours on preliminary 
planning and construction of the 


60-ton machine and its auxiliary 
equipment. Some 3,000 separate 
drawings were required. About 


5,000 parts make up the machine 
as it is in operation today. 
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Milk Carton Design 
In Wax-Plastic Finish 


A NEW wax-plastic formulation 
that can stop milk carton leaking 
and flaking, is now available in com- 
mercial quantities. Called Sunoco 
Supreme Dairy coating, the new 
product offers a clear, hard finish. 


In use by many dairies, the coat- 
ing has shown excellent results in 
eliminating leaking and is said to 
give a positive top seal. According 
to the manufacturer, field reports 
indicate less than one gram of flak- 
ing per 1,000 cartons. 


The product may be applied with 
conventional coating machinery and 
is priced competitively. It is avail- 
able immediately in standard indus- 
try quantities, including tank cars, 
tank wagons, car loads and truck 
loads. 


Unit for Underweight 
Package Rejection 


INTRODUCTION of a compact, 
automatic underweight rejector for 
detection of missing components 
within package units is announced 
by Illumitronic Systems Corpora- 
tion, Sunnyvale, California. The new 
unit, identified as Model UWR-l, 
handles closed packages in a weight 
range up to seven pounds. The 
equipment accomplishes 100 per cent 
rejection of all units under a pre- 
determined weight, within an accu- 
racy tolerance established by line 
speeds and product characteristics, 
according to the manufacturer. 

As the package flow moves across 
the machine, a flipper reject mech- 
anism discharges underweight units 
off the Mylar carrier belt. Speeds 
up to 300 packages per minute are 
achieved, it is claimed. 

Model UWR-1 measures 24”x24.” 
Height is adjustable. All electronics 
are solid-state, in a plug-in unit 
located in the weigh cell. This model 





is suited to detection of missing 
components within packaged units, 
as well as rejection of underfills, the 
manufacturer states. 


Write No. 104c on Reader Service Card 


Hayssen Announces New 
Line of Carton-Forming 
Machinery 


HAYSSEN MANUFACTUR- 
ING COMPANY officials recently 





announced purchase of patents and 
manufacturing rights of the PAC- 
FORM line of machinery from 
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Package Forming Machinery Com- 
pany. In addition to automatic 
accumulating and bundling and 
automatic bag-forming, filling and 
sealing equipment, the Hayssen 
Company will now manufacture a 
wide variety of automatic carton- 
forming machinery. 


The newly acquired line of ma- 
chinery utilizes a new patented tech- 
nique for high-speed setting up and 
closing of heat-sealable cartons at 
production rates of up to 150 car- 
tons per minute. Such high speed- 
production results from heating 
technique that substantially reduces 
dwell time for proper heat-sealing. 
Heat-seal cartons such as poly- 
coated, vinyl-coated, and _ spot- 
coated, offer the advantages of 
being moistureproof, leakproof, 
tasteless, odorless, stronger and less 
expensive. 

Write No. 105a on Reader Service Card 


Attachment for Indenting 
Codes on Carton Flaps 


THE “Indentacoda” is a new at- 
tachment for automatic cartoning 
machines that makes a blind inden- 
tation of code-dates or other legends 





on folding carton flaps as part of 
the cartoning operation. A develop- 
ment of Adolph Gottscho, Inc., the 
unit is being made in two styles, 
for indenting either from below or 
above. 

Indented legends can consist of 
up to 18 characters on a single line, 
depending upon carton flap length. 
A choice of 1/16”, 1/8”, 3/16” or 
1/4” type sizes is available. 
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Pilot Plant for 
Waste-Treatment 


DOW INDUSTRIAL SERV- 
ICE, a divison of The Dow Chem- 
ical Company, has designed a pilot 
plant to test the effectiveness of 
waste-treatment, and collect pollu- 
tion data, before the installation of 
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full-scale waste-treatment plants by 
municipalities or industrial plants. 


It is approximately 28 feet tall 
and three feet in diameter. It oper- 
ates on a trickling-filter principle, 
providing large surface areas to 
which active biological slimes can 





























adhere to promote oxidation of liq- 
uid wastes. 

The essential part of the structure 
is Dowpac R20A, a plastic packing 
material also developed by Dow In- 
dustrial Service. Fabricated from 
saran, Dowpac consists of indi- 
vidual corrugated sheets assembled 
to form a cubic module for maxi- 
mum aeration efficiency. 
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Hot Food from 
Automatic Vendors 
VENDING MACHINES are the 


-sole means of food service in a new 


restaurant in Kansas City, Missouri. 
The restaurant, the Bon Appetit, 
tries to stress good food and fast 
service. Except for a cocktail lounge 
for those who prefer to be waited 
on, which has waitresses and a bar- 
tender —it is entered through a 
separate entrance —all service is 
automatic, including the making of 
change. 


Complete meals are available, in- 
cluding hot food. The food is de- 
livered to the Bon Appetit in special 
temperature-control containers for 


loading into the vending machines, 
where it is kept at a constant serv- 
No reheating is 


ing temperature. 





necessary. The vending machines 
were manufactured by The Vendo 
Company. 
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New Residual Chlorine 
Indicator Offers Flexible 
Control Arrangements 


A NEW indicator for measuring 
chlorine residuals has just been re- 
leased by Wallace & Tiernan, Inc. 
The Series A-780 Residual Chlorine 
Indicator is an electro-chemical in- 
strument which analyzes treated 
water continuously. Residual chlor- 
ine (free or total) acts on a pair of 
electrodes in a sampling cell. A 
direct current proportional to the 
residue in a continuous sample is 
produced. This current controls an 
electronic indicator. 

The W&T Indicator may be 
furnished in any one of three ar- 
rangements: to indicate residuals 
only; to indicate residual values and 
control alarms; and to indicate res- 
idual values and to control chlor- 
inator output. 





The 


\-780 
consists of a sampling-cell unit and 
an indicator unit in compact, mois- 


complete Indicator 


ture-proof cases. These may be 
furnished in a self-supporting panel 
or individually for wall or panel 
mounting. They may be operated in 
damp areas. 
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WHEN THE PROBLEM 
CALLS FOR 
CASTERS « WHEELS 
THE BEST ANSWER 
IS INVARIABLY 


DARNELL 





iis intins cas Gun nno cn ttn is Oe 


the Whimalé i 


Over 4000 types of casters with 
various top plates, stems and fit- 
tings for any kind of application 
in MILK PLANTS. . .Rubber 
treads—soft, medium and hard— 
for smooth operation on all kinds 
of floors. Featuring Neoprene rub- 
ber treads—resistant to oxidation, 
oils and waxes and unaffected by 
most chemicals — expertly com- 
pounded in our own rubber plant. 


new! 
Send for yours 










37-28 SIXTY-FIRST, WOODSIDE 77, L.I., N.Y. 
36 NORTH CLINTON ST., CHICAGO 6, ILL. 
1000 PEACHTREE N. E., ATLANTA, GA. 
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New Medium Capacity 
Net Weighing Machine 


A NEW medium capacity auto- 
matic net weighing machine with a 
75 lb. capacity has been announced 
by The Exact Weight Scale Com- 
pany. The unit can be used sepa- 
rately or in conjunction with 
existing filling and packaging equip- 
ment. 

The machine illustrated is the 630 
Net Weigher which consists of a 
heavy duty, even-balance lever scale 
equipped with an air-operated dump 
mechanism on the weigh hopper. 
The hoppers are available with ca- 
pacities from % to 2 cubic feet. The 
scale has a control sensitivity to 
one-half ounce accuracy and a dial 
that can be read to one ounce. 





Automatic adjustable controls are 
mounted on the scale for operating 
feeding equipment such as automatic 
valves, vibratory feeds, auger feeders 
or conveyor belts. Optional equip- 
ment includes manual or air-oper- 
ated bag holders, portable stands, 
counters, alarm systems, automatic 
valves, and vibratory feeders with 
one or two rates of speed. 
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NEW LITERATURE 


BALLY CASE AND COOLER 
CATALOG. The Advertising De- 
partment of Bally Case and Cooler, 
Inc., Bally, Pennsylvania, has pre- 
pared a new 8%4”x11” complete line 
catalog. 














This contains individual single- 
page brochures covering every item 
in the Bally line. It includes all of 
the cases which Bally produces for 
the ice cream, dairy, frozen food, 
delicatessen, and meat industries. 


Each brochure has a large illustra- 
tion of the case and also contains 
complete specifications and engi- 
neering data which salesmen and 
customers will find helpful. 


To receive a free copy of this 
catalog forward your request to the 


Advertising Department, Bally Case 
and Cooler, Inc., Bally, Pa. 





Maly Case and Cooler. inc. Batty, Penneriwente 














Write No. 106b on Reader Service Card 


CHOCOLATE MILK. Benjamin 
P. Forbes has spent more than 60 
years in the chocolate business. He 
and his representatives have trav- 
eled over much of the world in 
order to secure the best of cocoa 
beans. They have used beans from 
Holland, South and Central America 
and the West Indies as well as 
native-grown products in their pow- 
der. Mr. Forbes says, “Our firm 
has developed, over a period of 
many years, an improved method 
of making chocolate milk with the 
same delectable flavor as that used 
in our milk chocolate candy bar.” 
A booklet is available “The Story 
of Forbes Chocolate.” 
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ROTH OFFERS REPAIR 
MANUALS FOR END-MOUNT- 
ED INDUSTRIAL PUMPS. 
Eight-page manuals outlining head 
repair instruction for both Roth 


end-mounted sealed and packed in- 
dustrial pumps have recently been 
made available for distribution by 
the Roy E. Roth Co. 
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The manuals specify tools to be 
used, complete disassembly and re- 
assembly instructions, cleaning and 
inspection hints, and general infor- 
mation. Each step in the process of 
repair is specifically stated. Addi- 
tional help is provided by the use of 
a line drawing, exploded view of 
pump head and photo of cut-away 
pump. 

For free copies, write Roy E. 
Roth Co., Turbine Pump Division, 
Rock Island, Illinois. Ask for Bul- 
letin M 101-4 for packed pumps; 
Bulletin M 101-5 for sealed pumps. 
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PIPE FITTINGS. A complete 


line of stainless steel pipe fittings is 
described in a new 36-page illus- 
trated catalog published by the 
Valve & Fitting Division, Cooper 
Alloy Corporation. Included are 
screwed fittings, flanges, welding 
fittings, drainage fittings, hose coup- 
lings and other fittings, and sanitary 
couplings. Areas of application in- 
clude process industries where cor- 
rosion-resistant piping is used. The 
line includes a wide variety of 
fittings; forged, cast, or machined 
from bar stock, for service at from 
150 to 6,000 psi. The catalog in- 
cludes outline drawings, tables of 
principal dimensions, and descriptive 
notes on specifications and applica- 
tions. 
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HOMOGENIZERS. A new, six- 
page illustrated bulletin, No. N-1- 
100, describing the company’s line 
of stainless steel Multi-Flo Homog- 
enizer Valves is available from the 
The Creamery Package Mfg. Com- 
pany. CP Homogenizers are widely 
used by many industries to process 
a variety of products. Special em- 
phasis is given to CP Homogenizer 
Valves —interchangeable units of 
different design which enable CP 
Homogenizers to be used for both 
commercial processing and experi- 
mental research. Three types of 
valves—the new solid type CP 
Shear-Flow Valve, single-servite 
Bell-Flow and Turbo-Flow Valves 
— provide unique processing versa- 
tility. They can be combined with 
one another to provide nine differ- 
ent processing or research homoge- 
nizing valve combinations. CP Ho- 
mogenizers, featuring easily cleaned 
design, compact space-saving con- 
struction, and gearless drives for 
quiet, low-maintenance operation, 
are available in 3 and 5 cylinder 
models with capacities of 50 to 7,000 
GPH at pressures to 5,000 psi. 
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FILLERS FOR FOOD INDUS- 
TRY. A booklet is available on 
Elgin’s various models of fillers for 
the food business. The Elgin Twin 
Filler provides double-production 
efficiency with greater speed and 
economy, according to the manu- 
facturer. This will handle all kinds 
of food products from liquids to 





New Diversey D-Spra 700* Portable Spray Cleaning Unit used for 


cleaning tanks by a Chicago ice cream plant. *PATENT PENDING. 


With Diversey-Planned 
Sanitation you’re SURE... 


By calling your local Diversey D-Man, you can make sure you are 
taking advantage of all important developments in sanitation. 


He brings you his own extensive training and experience, plus that 
of Diversey’s Technical Service Department. His service to you is 
backed by the staff in Diversey’s modern laboratories where your 
problems are welcome. And, he has a complete line of Diversey- 
researched products. For example: 


—new Diversey@ D-Spra 700. Just one of these portable spray 
cleaning units can clean many tanks in your plant. It mounts in 
seconds, goes from tank to tank, for a cleaning job you’d expect from 
permanent installations. 


—new Diversola CX@ with Arodyne. Here is a fully approved, 
highly effective bactericide-disinfectant, particularly recommended 
for the Food Processing Industry wherever low bacteria counts are 
important. It acts quickly, thoroughly, rinses film-free—leaves a 
sparkling surface. 


—new Diversey Diton—a chlorinated equipment cleaner that 
eliminates film and deodorizes. It leaves a bright, like-new shine on 
stainless steel. Diton A for difficult water; Diton B for normal water. 


Call your local Diversey D-Man, or write 


THE DIVERSEY CORPORATION 
212 W. Monroe St. « Chicago 6, Illinois 
In Canada: The Diversey Corporation (Canada) Ltd., Clarkson, Ontario 





DIVERSEY. 
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y heavy foods. For packing in either 
glass or tin. 
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DAIRY WASTE 
(Continued From Page 96) 


and strength of the waste from a dairy plant will 
vary in accordance with the operation taking place 
in the plant. A plant recently tested showed a flow 
variation from less than 2 GPM to over 30 GPM, 
and waste strength variation from 164 PPM C.O.D., 
to 1,268 PPM C.O.D., all within an eight-hour 
period. To equalize waste flow through aeration 
and settling tanks, and prevent plant upset due to 
slugging with high strength waste, an equalization 
tank is provided. Milk wastes are very perishable 
and as such must be kept in a fresh condition at 
all times. This is done by providing air in the 
equalization tank to maintain aerobic conditions. 


Ejectors have operated for four years at the 
Horseheads plant without having to be moved for 
any reason. This is a considerable improvement over 
saran-wrapped diffusers used in another Dairymen’s 
League plant that required removal and cleaning 
at least every two weeks. 


Two methods may be used to introduce air 
into the waste, using ejectors. First, through the 
aspiration effect of the ejectors alone, drawing in 
atmospheric air, and; secondly, by supplying air to 
the ejectors under a slight pressure by means of 
a blower. 


At Horseheads a 25 horsepower blower is used 
to supply air to the ejectors in both the aeration and 
equalization tanks. Liquid is supplied to the ejectors 
in the aeration tank by a 10 horsepower pump, and 
to the ejectors in the equalization tank by a 5 horse- 
power pump. This gives a total of 40 horsepower 
necessary for aeration. If the aspiration effect of 
the ejectors were used to draw in atmospheric air, 
50 horsepower would have been needed for pumping 
in the aeration tank, and 25 horsepower in the 
equalization tank. Thus, it would have required 75 
horsepower to provide an equivalent amount of air 
to these tanks. In this case, air provided by blowers 
was definitely more economical. Electric demand 


factor must also be taken into consideration, since 
in most cases the treatment plant must operate at 
the same time that the processing plant operates. 


There are many residual by-products resulting 
from the processing of milk. The one produced in 
greatest quantity is whey from the production of 
cheese. During 1958 approximately 1.4 billion 
pounds of cheese were produced in the United 
States resulting in a production of over 9 billion 
pounds of whey. Of this, less than 20 percent was 
converted into powdered whey and the remainder 
was discharged to the sewer. 


For each 1,000 pounds of milk converted into 
cheese there are 900 pounds of whey produced. The 
whey is composed of 835 pounds water, 3.3 pounds 
butterfat, 1.4 pounds casein, 9.5 pounds albumin, 48 
pounds lactose, and 4.5 pounds mineral. What to do 
with this surplus whey is a problem that has plagued 
the dairy industry for many years. The butterfat 
can be removed by means of a centrifugal separator 
leaving a residue composed principally of protein 
in the form of casein and albumin, and lactose. The 
whey can be disposed of by waste treatment, re- 
covery of part of the organic solids and treatment 
of the remainder, or by recovery of all of the solids 
contained in the whey. From a practical standpoint, 
the disposal of whey through a waste-treatment plant 
is too costly, particularly since most cheese plants 
are located in the country close to the source of 
milk supply and treatment would have to be pro- 
vided by the dairy plant discharging the whey. 


@ 


Pet Milk, a Large Operation 
Pet Milk products include Pet Evaporated Milk, 
Pet Instant Nonfat Dry Milk, Pet-Ritz and Swiss 
Miss Frozen Pies, Sego Liquid Diet Food and (in 
Canada only) Cherry Hill Cheese and Van Kirk 
Chocolate Products. The Dairy Division manufac- 
tures and distributes Pet fluid milk, Pet ice cream 
an dother Pet dairy products in 16 states. 








ALL-WELDED 
Stair Less- 
UTILITY WASH-UP 
TABLES 


Prevent damaged parts! Rolls right up to dismantling 
or assembling job. Flanged shelves keep fittings and parts from 
rolling off. 12 sq. ft. working area. Wash-up sink optional. Swivel 
wheels removable. 


THE Creamery Package MFG. COMPANY 


Gen'l and Export Offices: 1243 W. Washington Bivd., Chicago 7, lil. 
Sales Branches in 23 Principal Cities 
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lar display advertising rates. 


lightface, per word............ $ .10 
Minimum Charge ............... 2.00 
HELP OR POSITION WANTED 
lightface, per word... § 05 
Minimum Charge .......... .. 1,00 


BOX NO., DOMESTIC (additional)...$ .50 BOX NO., FOREIGN (additional)........ $1.00 
(In counting the number of words, please remember to include the address. This 
applies also to box numbers.) 
DEADLINE—15th of the month preceding publication. PUBLISHED first of the month. 
No classified advertising will be accepted to run with borders or special spacing. All 
such advertisements are considered “Display” advertising and will be billed at regu- 
(Rates and mechanical requirements on request.) 


PLEASE NOTE CHANGE IN CLOSING DATE FOR CLASSIFIED ADVERTISING. 


EQUIPMENT — SERVICES — PERSONNEL — ETC. 


To ensure appearance of your ad in a given issue, copy should be in our hands 
by the 5th of the previous month (i.e., copy in by October 5th for November issue). 
FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES), WANTED TO BUY, 
BUSINESS OPPORTUNITIES, SALES PROMOTION, ETC. 









NOTE: Names and addresses of adver- 
tisers using blind addresses cannot be 
furnished direct from this office. Write to 
Box Number (as indicated), care of 
American Milk Review, 92 Warren St., 
New York 7, N. Y. 


NOTICE: The publisher disclaims any re- 
sponsibility for the reliability of parties 
advertising in our Classified Opportunities 
Section, or for the truthfulness of state- 
ments made in such advertisements. in 
answering such ads, ask for references 
if parties are unknown personally, before 
sending money. Our readers are requested 
to assist us in keeping unreliable parties 
from advertising by reporting suspicious 
dealings. 
























Boldface, per word............ $ .15 
Minimum Charge . 


Boldface, per word... ah 
Minimum Charge ................ 








We reserve the right to refuse to accept 
advertisements which we believe are detri- 
mental to the dairy industries. 














EQUIPMENT FOR SALE 





FOR SALE; Seal-O-Matic FILLER and 
SEALER, will handle 15 to 20—*% pint to 
“2 gallon preformed Pure Pak paper bottles 
per minute. All stainless steel parts and 
outside finish. New in 1957, not used for 
past two years because of larger equipment 
being put into use. Write to; CRESCENT 
CREAMERY, INC., 740 Pitkin Avenue, 
Grand Junction, Colorado. 11-M-61 





FOR SALE; One Creamery Package Re- 
ceiving and Weighing OUTFIT. One Cherry- 
Burrell GV61 Vacuum Bottle FILLER for 
48 MM bottles. Write to MEADOW BROOK 
FARMS, INC., South Keim Street, Potts- 
town, Penna. 11-M-61 


FOR SALE; 1—800 gallon Kusel Spray 
VAT, 4 years old, 14’0” long, 5'0” wide 23” 
outlet, 21’ rear, SS inside, painted outside, 
reinforced aluminum cover, 3” sanitary 
outlet valve, 14%DN2 % HP 3/60/220 Worth- 
ington pump. Liner welded to outer jacket, 
excellent condition. Add 18” to length for 
pump compartment. Available approx. 10/ 
10/61. Price $1200.00. Write to; UNITED 
DAIRY MACHINERY CORPORATION, 
2200 Walden Avenue, Buffalo 25, N. Y. 
11-M-61 


FOR SALE: 1—500 gallon Meyer Blanke 
Cheese VAT, S.S. inside and outside, 2” 
sanitary valve, overall length 113”, width 
56”. Liner screwed to outer jacket. Alumin- 
um cover % HP 3/60/220 IDN2 Worthing- 
ton pump; 8.S. cover. Excellent condition. 
Available now. Price $1000.00. Write to 
UNITED DAIRY MACHINERY CORPO- 
RATION, 2200 Walden Avenue, Buffalo 25, 
Mm... Te 11-M-61 


FOR SALE: 1—CB TJ WASHER, Serial 
No. 402 hand discharge chlorinator 3/60/220 
for round % gallon to % pints tall. Con- 
dition good. Available now. Price $400. 
Write to: UNITED DAIRY MACHINERY 
CORPORATION, 2200 Walden Avenue, 
Buffalo 25, N. Y. 11-M-61 


FOR SALE: C.B. No. 61 GV FILLER 
This vacuum filler is in excellent condition 
and will handle % pints thru gallons. Con- 
veyor infeed and discharge. Send for full 
details. STUART W. JOHNSON & COM- 
PANY, Lake Geneva, Wisconsin. 11-M-61 


FOR SALE: Large Selection of Used and 
Reconditioned Ice Cream Packaging Equip- 
ment; Hand and Power FILLERS, Cup 
MACHINES, Mold FILLERS, STICK MA- 
CHINE, MOLDS and STICKHOLDERS. 
Write for full information and prices. 
PAPER-PAK, INC., 712 Jefferson Avenue, 
Buffalo 4, N. Y. 11-M-61 


November, 1961 

















EQUIPMENT FOR SALE 


EQUIPMENT FOR SALE 


CHINE, Model M-100 Triangle Stainless 
CUP MACHINE with Vacuum Cappers; 
Anderson Model 40 and 45 Liquid Mold 
FILLERS; Model 106-2 Power FILLER 
and many others. PAPER-PAK, INC., 712 
Jefferson Avenue, Buffalo 4, N. Y. 11-M-61 





FOR SALE: 1000 24—% pint tall square 
Wood CASES; 300 24—% pint tall square 
Wire CASES; 300 20—% pint square squat 
Quirk Wood CASES; 400 20—*% pint square 
squat Wire CASES; 250 30—% pint round 
Wire CASES, like new; 200 30—% pint 
Round Wire CASES; 50 30—*% pint Round 
Wood CASES; 300 12 square quart Cumber- 
land Wood CASES; 600 12 square quart 
Wood CASES; 150 12 square quart Wire 
CASES; 500 16 quart or 9—*% gallon Wire 
Paper CASES; 300 16 quart or 9—*% gal- 
lon Ilreco Wire Paper CASES; 600 No. 
607-5 4 square gallon Wire CASES, top 
stacking; 30 Gross 48MM square gallon 
JUGS with handles; 70 Gross 48MM Amber 
square quart BOTTLES; 300 5 gallon Clip- 
style Dispenser CANS; 125 3 gallon Cup- 
style and Clipstyle Dispenser CANS. Write: 
IDEAL DAIRY SUPPLIES COMPANY, 
4933 West Fullerton Avenue, Chicago 39, 
Illinois. Telephone: NAtional 2-4652. 

11-M-61 





FOR SALE: 2000 Used Wire CASES for 
Sealking and Twin Pak. Can be bought 
cheap. 2000 gallon 8.8. Farm Pick-up 
TANK mounted on B42 Mack Truck. 
SUNNYDALE FARMS, INC., 400 Stanley 
Avenue, Brooklyn, N. Y. CLoverdale 
1100. 11-M-61 


FOR SALE: USED WOOD CASES 
(MOSTLY CUMBERLAND) TO HOLD 16 
QUARTS OR NINE % GALLONS. STU- 
ART W. JOHNSON & COMPANY, LAKE 
GENEVA, WISCONSIN. 11-M-61 





FOR SALE: PAPER FILLERS — M.D. 
Pure Pak—% pint, % gallon. M.D. Pure 
Pak Automatic—% gallon. GLASS FILL- 
ERS—C.B. GV 61—*% pints, gallons. PAS- 
TEURIZERS—150 gallon 8S.S. in and out. 
100 gallon S.S. in and out. PUMPS—55BB 
Pump and Drive. Reeves Varispeed Drive 
Only. SEPARATORS and CLARIFIERS— 
DeLaval 166. DeLaval 172. DeLaval 142 
and 136. MISCELLANEOUS—Triangle 
Bagby DIA Cheese FILLER. C.P. Bantam 
WASHER—¥*% pints, quarts. 500 CGC 
Manton-Gaulin HOMO, 5x5 Compressor. 
STUART W. JOHNSON & COMPANY, Lake 
Geneva, Wisconsin. 11-M-61 








COTTAGE CHEESE VAT: Stainless 
Steel, mild steel water jacket, round ends, 
800 gallons capacity, first class condition. 
We have outgrown it. $250. THOMPSON’S 
DAIRY, Washington, D. C. C. O. Earhart. 

11-M-61 


FORK SALE: 1 Cherry-Burrell VACRE- 
ATOR No. 3-4000 Ibs. per hour. 1 Buflovac 
Single Effect stainless steel EVAPORATOR 
Serial No. 9427. 2—Girton PW PROC- 
ESSORS 200 gallon capacity, stainless in 
and out. 1—Westphalia Model MM 2004 
Stainless Steel. 1—6000 Sharples Tri-Proc- 
ess Stainless Steel. 1—136 DeLaval CLAR- 
IFIER, Stainless Steel bowl. 200-300-400 
gallon Cherry Super HOMOGENIZERS. 1— 
APV-4500 Ib. per hour H.T.S.T. complete 
all Stainless Steel. Above mentioned equip- 
ment like NEW. WILLARD A. TOMPKINS 
COMPANY, 4 Drury Lane, Danvers, Mass. 


Telephone SP 4-4106. 11-M-61 
SPECIALS 

500 Ib. Grace S.S. Cottage Cheese 

BLENDER: 500 gallon Pfaudler 8.8. PAS- 


TEURIZER; 100 gallon Pfaudler Pressure 
Wall PASTEURIZER; Chester Ste-Vac 
SV40 Milk HEATER; No. 15, No. 334, No. 
75 and No. 176 Canco Filling MACHINES; 
Cox Canco FILLER; 30, 50, and 75 H.P. 
Clayton BOILERS; 2 Double Effect 8.8. 
EVAPORATORS, 10,000 Ib. capacity; Ken- 


nard Water Cooling TOWER, about 36 
GPM. 
WE FLY TO BUY 
LESTER KEHOE MACHINERY CORP. 
2581 Richmond Terrace 
Staten Island 3, N. Y. 
11-M-61 


Gibraltar 7-3410 


LARGEST SELECTION OF 
USED MACHINERY 
FOR SALE: No. 292 DeLaval Cold Milk 
SEPARATORS, 5500 Ib. capacity: GV72 
Cherry-Burrell FILLERS, one for % gal- 
lon; HOMOGENIZERS 75 to 2500 gallon; 
PASTEURIZERS 100 to 500 gallon; 5000 
and 7800 lb. H.T.8S.T. PASTEURIZERS;: 
3000 lb. Mojonnier Junior Cabinet COOL- 
ER; 44 Plate York COOLER, 12,000 Ib. 
capacity; 3 CPM Rotary and 6 CPM Strait- 
way Can WASHERS; 150 gallon Vogt Com- 
mander FREEZER; 3x3, 5x5 and 6x6 Am- 
monia COMPRESSORS; 5 Wing Jensen 
‘Parallel Flow’’ Cabinet COOLER, 600 
gallon mix capacity. 
Send us your inquiries. 
What do you have for sale? 


WE FLY TO BUY 
LESTER KEHOE MACHINERY CORP. 
2581 Richmond Terrace 
Staten Island 3, N. Y. 
Gibraltar 7-3410 11-M-61 





Replies to Box Numbers should be | 
Addressed as Follows: 


Box No. 
c/o AMERICAN MILK REVIEW 
92 Warren St. 
New York 7, N. Y. 
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EQUIPMENT FOR SALE FOR 


EQUIPMENT SALE EQUIPMENT FOR SALE 








SPECIALS The entire equipment of our 5000 quart BOILERS 
1000 gallon Cherry-Burrell Model DPC per day Pasteurizing Plant. 1—H.T. Short High Pressure 
PROCESSOR with Cold Wall; 90 to 400 Time PASTEURIZER (DeLaval 4000 Ib. Purchased—Rented—Sold 
gallon Farm Cooling TANKS; 1000 gallon per hour) it can be made larger. 1—Ches- New and Used ‘ 
Cherry-Burrell Horiz. Holding TANK with ter-Jensen VACUUMIZER for use with the INDECK POWER EQUIPMENT COMPANY 








Dir. Exp. Coil; 300, 400 and 500 gallon “Short Time’’ for odor removal. 1—160 9750 Skokie Blvd., Chicago (Skokie), Til. 
storage Vats with S.S. Dir. Exp. Coil; Can Cold Wall rectangular Storage TANK Phone ORchard 3-7666 11-M-61 
2500 gallon Manton-Gaulin HOMOGENI- with 742 HP Compressing Unit. 1—2 HP - —— — 


ZER; 14 and 28 Valve Cemac FILLERS— Sanitary PUMP. 1—Constant speed Wauk- FOR SALE: ILLINI SOUR CREAM 





can be equipped for % gallon rectangular esha PUMP. 1—15 HP Manton-Gaulin 2 COAGULATOR. Made especially to give 
bottles; 40-80 and 150 gallon Creamery Stage HOMOGENIZER. 1—DeLaval CLAR- smooth velvety texture, HEAVY VIS- 


Package Continuous FREEZERS; 40 and IFIER, No. 136, 1—R. G. Wright Can COSITY, fine natural flavor and aroma. 
80 quart Batch FREEZERS; 12 Wing Jen- DUMPING and Weighing outfit with 1000 INCREASE SALES WITH THIS FINE 
sen ‘‘Parallel Flow’’ Cabinet COOLER, lb. Toledo Scales. 2—150 gallon Surge PRODUCT. Instructions for producing the 
1000 gallon mix capacity. TANKS or Vat PASTEURIZERS. 1—Spe- finest sour cream included with each order. 


WE FLY TO BUY 
LESTER KEHOE MACHINERY CORP. 
2581 Richmond Terrace 
Staten Island 3, N. 


cialty Brass Milk Bottle FILLER, 24 
quarts per minute. 1—Cherry-Burrell Paper 
FILLER, cost $8000 new. 1 Sweetwater 
Water outfit. 1—Purity Can WASHER 3 


Packed- Pints- Quarts- Gallons. Order a 
supply today and start making the best 
SOUR CREAM obtainable. ZEIGLER & 
SON, Box 253, 1530 E. 27th St., Topeka, 





Gibraltar 7-3410 11-M-61 CPM, it washes can inside and out and Kans. 11-M-61 

delivers a dry can. 1—4 Wide C.P. Bottle Sigaig: | eRe ER EEE RE = Ss ig 

FOR SALE: 3000-2500-2000-900-500 gal- WASHER. 20 Foot of Roller Conveyor. FOR SALE: 1—7 valve CB GRA-VAC 

lon Insulated Milk Storage TANKS; 2—Sweetwater PUMPS. 1—Ames Steam FILLER: 1—300 GPH CB HTST, complete. 
3500-2800-2500-1400 gallon Truck TANKS; 


GENERATOR (Boiler) 25 HP, 3 Pass. 1 
Condensate return. 1—Case WASHER. 1— 
Scotsman ICE MAKER—2 ton per day. 


WRITE TO BOX 219. 11-M-61 


Sharples 7500 lb/hr. CLARIFIER; Manton- 
Gaulin 700 G.P.H. Model KF HOMOGEN- 


FOR SALE: Multi CLARIFIER, 15 MP 





IZERS; Ste-Vac No. 20—No. 12—No. 8 1—Cellophane HOODER. 100 Gross 56 MM Sharples, 4000-7500 lbs. per hour. Com- 
—-No. 6—No. 5 Chester-Jensen Milk PRE- tall square 1 quart milk BOTTLES with plete with starter, standardizer, clarifier 
HEATERS; 96-10, 64-10, 32-10, 24-5 Mojon- red lettering. CHAS. JONES SONS, High- and cold milk separator. $1900. LOOK- 
nier Milk PREHEATERS; 36”-48”-60"-72” land Mills, N. Y. Phone 928-6222. 11-M-61 WELL DAIRY, Elkhart, Indiana. JA 3- 
Vacuum PANS, Rogers-Mojonnier-Harris; 0159. 11-M-61 
500-750-900-1300 gallon Hotwell TANKS; Transport TANK stainle 22 3 — = - - = 

20,000 Ib/hr. H.'T.S.T. Cherry-Burrell PAS- gers stip pe igen em es ge FOR SALE: United Deluxe FILLER, 


2600 gallons on semi trailers. Sterline 150 


TEURIZER; Numerous Cabinet and Plate gallon stainless steel in and out PASTEUR- Model D32. Fills 8 oz. to 32 oz. cups, with 
COOLERS and HEATERS from 5,000 to fom 6606, like ew, oft ceduiie ott. mechanical lift, complete with capper and 
30,000 Ib/hr.; 42”x120"; 42”x90"; 32”x Four wheel TRAILER with Heil stainless all standard equipment. New Price $4,500. 
120”; 32”x90” Double Drum DRYERS. steel tank 2000 gallon $1500. Wood CASES Used only two months, will sell for $3,000. 
Four Buflovac Double Effect EVAPORA- for two-quart oblong (6) $1.50 each. Two LOOKWELL DAIRY, Elkhart, ree 
TORS 608, 708, 840, 1125 square feet each; inch TUBING $1.50 per foot. York 8x8 JA 3-0159. 11-M-6 


SEPARATORS; HOMOGENIZERS; Proc- $500, 6x6 $300, Frick 5x5 $300, York Plate 


comes ae . Sry 1 a ¥ Si 4 settle tate—Walther 
cessor VATS. BEST EQUIPMENT COM- (32) $300. Bowen stainless steel laboratory mung Genie "a" tae austen ant trans- 
PANY, 1737 West Howard Street, Chicago Spray DRYER $2500. Cherry-Burrell 400 res plant Platteville, Wisconsin. Over 
26, lilinois. AMbassador 2-1452. 11-M-61 gallon VISCOLIZER $300. Burry Sandwich : - : ? - 


100,000 Ibs. Flush, Building 
old. All modern equipment. 
Adjoining ‘‘B’’ plant can 


three years 
USPH rated. 
also be pur- 


MACHINE $300. Mojonnier Cabinet COOL- 
ER eight wings $600. Mojonnier FILLER, 
Model CF $300, Cherry-Burrell four Wide 


FOR SALE: Having just closed our 
Grade A Can Intake we have for sale com- 


plete intake equipment including Rice and WASHER, half pints to two quarts $500. ee ca — ee ee 
Adame 4-13 Strighline Can WASHER. Creamery Package 150 gallon FREEZER Be a . 
wo . and A. stainless steel combination $250. Wire and Wood CASES for half- x, . i. > wa o_V 7, 7 
Dump and Weigh TANKS with automatic pints, quarts and two quarts, glass and oma Magen hte vag Poy to can ae 
valves. Two 2,500 Ib. Receiving TANKS paper. Cellophane 75c pound. We buy, sell, 52MM ‘hee Dares ee comet caps. Now op- 
R. and A. Inbound and Outbound Power and trade. Write us what you need. satin in- ws SENTRAL WEST FOOD 
Can Conveyor System with reject track eee Sore . * 


- GORDON EQUIPMENT COMPANY, 6530 SOUT aN . : "CO 
and swivel dump. 1,000 lb. Toledo Scales. West Jefferson, Detroit 17, Michigan. EQUIPMENT COMPANY, INC., 2900 W. 


May be seen at MADISON MILK PRO- “we Carroll Avenue, Chicago 12, Ml. Phone: 

DUCERS, 1707 South Park Street. Madi- 11-M-61 Code 312—NEvada 8-3830. 11-M-61 

son 5, Wisconsin. Phone: ALpine 6-0687. FOR SALE: DE LAVAL 6,000 LB. TRI ieee aaa. Te * Suita - 
11-M-61 PROCESS SEPARATOR, ONE 200 GAI- BARGAINS FOR SALE— 


ON SS PASTEURIZING VAT; ONE 100 
GALLON SS PASTEURIZING VAT; 200 
—13” BARKER WIRE CARTON CASES; 


The RUDERMAN MACHINERY EX- 
CHANGE of Gouverneur, N. Y., one of the 
largest diversified Machinery and Equip- 


FOR SALE: DeLaval SEPARATOR— 
Model 292, bought new in 1952, too small 


for our use, $2500. Contact B. G. Tyler, ONE 4,000 LB. ICE BUILDER; ONE ment Dealers in America, can furnish you 
ATLANTA DAIRIES COOPERATIVE, 777 2,000 LB. ICE BUILDER; SPECIALTY with all your needs in modern ICE CREAM 


Memorial Dr., S. E., Atlanta, Georgia. 


11-M-61 


BRASS FILLER—6 VALVE SS % PINTS and MILK AND MILK PRODUCTS PLANT 
—'% GALLON; Model 0-5 PURE-PAK EQUIPMENT. ELECTRICAL EQUIPMENT 
CARTON FILLER; TWO 200 GPH HO- of available. Our 


BOILERS 
PUMPS—FANS—BURNERS 
Large Selection—New and Used 
Send Us Your Requirements 
EXPERIENCED ENGINEERS TO 
ASSIST YOU 
WABASH POWER EQUIPMENT CO. 
3300 W. Peterson Ave. Chicago 45, Tl. 
IN 3-0303 11-M-61 
FOR SALE: 1 Model J Heil 8 Wide Bot- 
tle WASHER, % gallons to gallons oblong. 
FARM FIELDS DAIRY, Route No. 4, 
Chattanooga, Tennessee. 11-M-61 


MOGENIZERS; FOUR SS CENTRIFUGAL 

PUMPS. BENSON TERRACE PARK 

DAIRY, WORTHINGTON, MINNESOTA. 
11-M-61 


FOR SALE: USED WOOD CASES—24 


Tall square % pints. 20 Squat square % 
pints. 30 Round % pints. 20 Round % 
pints. 12 Handi square quarts. 6 Square 


% gallons. All above $1.00 each plus 10c 
per case for overbranding. All cases F.O.B. 
Lake Geneva, Wisconsin, and subject to 
prior sale. STUART W. JOHNSON & CO., 
Lake Geneva, Wisconsin. 11-M-61 


every description also 


PRICES ARE RIGHT . but a fraction 


of the original cost. Write, wire or phone 
your needs. Full information and prices 
will 


be promptly supplied. 
THE RUDERMAN 
MACHINERY EXCHANGE 
80 West Main Gouverneur, N. Y. 
Phone: 333-334 11-M-61 
FOR SALE: 
120 quarts a minute, 
tion, available immediately. Write to: 
FAIRLAWN DAIRIES, Fairlawn, New 
Jersey. 11-M-61 








176 Milk FILLER, 
in excellent condi- 


Canco 





AUTOMATIC WATER-SAVER 






77tA?t SPRAY NOZZLE 


The Strahman Spray Nozzle does a better job with the least 
amount of water. This precision made nozzle enables the 
operator to get any type stream of water to do his job by 
simply pressing the lever. A soft spray is sent forth with slight 
pressure on the lever, and a strong straight stream may be had 
by pushing the lever all the way down. This convenient control 
of the wash water assures better cleaning with a lot less effort. 
The nozzle automatically shuts off the moment the lever is 
released, thereby eliminating all waste of water. 

SUPERIOR FOR CAR WASHING 

RENEWABLE RUBBER COVER. The sturdy cover protects the 

nozzle and your equipment against knocks and dents. 

When the cover becomes worn, replace it with a new one. 

CONSULT YOUR DEALER 

STRAHMAN VALVES, INC., NICOLET AVE., FLORHAM PARK, N. J. 


Write No. 
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EQUIPMENT FOR SALE 








FOR SALE: 1—Slightly Used Creamery 
Package FRUIT FEEDER Model S-2 Serial 
No, FF-1524 complete with Model B Blender 





Serial No. B-78. Write to: GARDEN 
STATE FARMS, INC., Midland Park, New 
Jersey. 11-M-61 


FOR SALE: Reconditioned Ice Cream 
FREEZERS—6 quart Taylor with 20 gal- 
lon Hardening Cabinet $500. 6 quart Eagle 
Soft $250. 20 quart Emery Thompson with 
remote Compressor $500, also 40 gallon 
Taylor Ice Cream CABINET $350. Used 
15 HP Clayton steam GENERATOR $500. 





6—75 gallon Stoelting stainless pasteur- 
izing TANKS $50 each. Used Sharples 
3000 lb. CLARIFIER $450. 13 new West- 
inghouse 3 HP MOTORS 3470 RPM $40 
each, 1—used Westinghouse 1-HP MOTOR 
485 RPM $50. UNITED DAIRY, West 
Chester, Pennsylvania. 11-M-61 








FOR SALE: Oil Burner for Boiler with 
automatic Visaflame safety control at % 
new price. BAKE RITE BAKING COM- 
PANY, Stevens Point, Wisconsin, 11-M-61 


FOR SALE: Like new, used Milk CASES 


and BOTTLES, all types and sizes, too 

numerous to itemize in this ad, let us 

know what you need. Write to: Box 223. 
11-M-61 





SALE—(3) 3000 gal. horiz. Stainless milk 
tanks, Agit. Henzey 370 sq. ft. Stainless 
double-effect evaporator. Buflovak 32”x52” 
Double Drum DRYER. Buflovak No. 8-50-D 
double effect stainless steel milk EVAPO- 
RATOR. American 42”x120” Double Drum 


DRYER stainless trim. PERRY, 1409 N. 
6th Street, Philadelphia 22, Pennsylvania. 
11-M-61 





EQUIPMENT WANTED 


WANTED TO BUY: Used Wood or Wire 
CASES for quarts and % gallons. Write 
to: Box 225. 11-M-61 


WANTED TO BUY: FILLER for Ameri- 
can Can Cartons. Please give full details 
in first letter. Write to: Box 214. 11-M-61 


WANTED TO BUY: 1 Glass Filler, % 
pints-gallons; 2—200-300 gallon Pasteur- 
izers; 1 Positive Pump and Centrifugal 
Pump; 1 Small Paper Machine; 1—300-500 
gallon Homogenizer. Furnish full details 
in first letter. Write to: Box 216. 11-M-61 





WANTED TO BUY—Your surplus new 
and used Milk CASES and BOTTLES, all 
types and millimeter cap seats, also have 
customers for used equipment. Write to: 
Box 220. 11-M-61 








WANTED: Stainless Steel Storage 
TANKS, Rolled DRYERS and EVAPO- 
RATORS. Write to: R. GELB & SONS, 





INC., U. 8S. Highway 22, Union, New 
Jersey. MUrdock 6-4900. 11-M-61 

WANTED: Good Used Wire or Wood 
CASES. Write to: Box 217. 


11-M-61 





Triangle or Cherry Paper Machines—200 
or 150 SS in-out round Pasteurizing Vats: 
2-3 or 400 GPH Homogenizers; 3-4-500 
GPH HTST; 2—300 GPH Past. Milk 
Cooler; 6-10-14 valve Fillers; 2-3-400 gallon 
Surge Tanks; DeLaval Centrifugal Equip- 
ment; Used Cases. Write to: Box 218. 

11-M-61 














TRUCKS-TRANSPORTS-TRAILERS 
FOR SALE 


TANKS. Truck and 
Trailer Models, 1500 gallons to 3000 gal- 
lons. Mild steel and stainless steel outer 
jacket. Lease or Rentals available. CIN- 
CINNATI HIGHWAY TRAILER SALES, 
NC., 10 Kenner Street, Ludlow, Kentucky. 
11-M-61 


Used Farm Pick-up 


FOR SALE: 2500 Gallon trailer Farm 
PICK-UP, 1500, 1800, 2000 and 3000 gal- 
lon truck mounted Farm Pick-up—Lease 
or Rental available. CINCINNATI HIGH- 
WAY TRAILER SALES, INC., 10 Kenner 
Street, Ludlow, Kentucky. 11-M-61 





FOR SALE: 1—Herman body mounted on 
’49 Studebaker Chassis. Will fit on chassis 
119 to 121 inches wheel base. Body loading 
space inside 8 feet long, 5 feet 4 inches 
wide, and 5 feet high, over all length of 
body 10 feet 6 inches. Will sell body or 
chassis and body $350. Truck will run, 
body good. Write to: KERN’S BAKERY, 
Scottsburg, Indiana. 11-M-61 


and 
2250 


FOR SALE: Used Farm PICK-UP 
TRANSPORTS available in sizes from 225 
to 4400 Gallons. Several excellent 3000 
gallon single axle UNITS which could be 
converted to Farm Pick-Up Trailers very 
reasonably. Call Norristown, Penna. Broad- 


way 5-1600. 11-M-61 
1960-750 Series Ford TRACTOR, just 
like new—30,000 miles, priced for quick 


sale. Insulated, 32 foot Trailmobile TRAIL- 
ER with Refrigeration Unit, Gas and Elec- 


tric, very good condition, priced for quick 
sale. WAYSIDE DAIRY, Belgium, Wis- 
consin, Phone: AV 5-2272. 11-M-61 


MILK TRUCKS FOR SALE: 1957 LH.C, 
$140 Metroette 7° Body automatic trans- 
mission—BD240 engine hydrovac—duals— 
$500. 1959 I1.H.C. AB140 Metroette—same 
as above—no duals. Excellent $1500. 1957 
Chevrolet Olsen Aluminum 11’ body—235 
engine-duals-hydrovac—std. trans.—very 
good shape. $900. 1957 ILH.C. AB142 Metro- 
ette 9’ body-std. trans. All extras as above 
$900. All Trucks Penna. inspected, in 
service thru September 30, 1961. KA-VEE 
ICE CREAM COMPANY, Belleville, Penna‘ 

11-M-61 


4,400 Gallon one Compartment bare 
stainless steel Trailer TANK. 3,800 gallon 
two compartment insulated, stainless steel 


Milk TANK with stainless outer cover and 
Fruehauf Tandem. 3,450 gallon two com- 
partment single axle TRAILER. UNION 


TANK MANUFACTURING COMPANY, 
INC., Box 296, Sanderson Road, Smithfield, 
R. I. 11-M-61 


FOR SALE: Used Bulk Milk Pickup 
TANKS. All makes and sizes. Both truck- 
mounted and trailerized. Many with trucks. 
Bargains also in used Milk TRANSPORTS. 
Phone or write DAIRY EQUIPMENT COM- 
PANY, Madison, Wisconsin. Phone CHerry 
4-1336. 11-M-61 








Used BULK PICKUP TANKS for im- 
mediate delivery. All TANKS, completely 
reconditioned and prime painted ready for 
mounting. Excellent selection from 1500 
to 2500 gallon units. Easy terms can be 
arranged or ask about our LEASE 
PLAN. Phone LOgan 2-3151 or write 
WALKER STAINLESS EQUIPMENT 
COMPANY, INC., New Lisbon, Wisconsin. 
11-M-61 





TRUCKS-TANKS-TRAILERS FOR SALE 


USED MILK TRANSPORTS. Sizes 5,000 
gallons to 5,500 gallons. Stainless outer 
covers. Factory reconditioned, like new 
trailers. Also good selection used Farm 
Pick-up TANKS. Sizes 1,500 gallons through 
3,000 gallons—some with trucks. Call or 
write today. PROGRESS MANUFACTUR- 
ING COMPANY, INC., ARTHUR, ILLI- 
NOIS. PHONE 400. 11-M-61 





RECONDITIONED DIVCO TRUCKS: Im- 
mediate delivery of most models. Some in 


‘“‘as is’’ condition. ALSO OTHER MAKES. 
Write or phone Mr. Carion for complete 
listing. DETROIT DIVCO TRUCK SALES, 
INC., P. O. BOX 4637, MT. ELLIOTT 
STATION, DETROIT 34, MICHIGAN, 
Phone DRexel 1-5700 or visit our large 
lot at 22349 Groesbeck Highway, Warren, 
Michigan. 


11-M-61 





MANY SIZES AND MODELS OF COM- 
PLETELY RECONDITIONED FARM 
PICK-UP TANKS. AVAILABLE FOR IM- 
MEDIATE DELIVERY. TERMS CAN BE 
ARRANGED, STUART TANK SALES 
CORP. BOX AM, 1351 N. ELKHORN RD., 
LAKE GENEVA, WISC. 11-M-61 








DECALS 


TRUCK SIGNS and DECALS — SAVE 
40%. Finest Plastic Vinyl; Made to order. 
Write: ACADEMY DECALS, 3324 Alta- 
mont Street, Cleveland 18, Ohio. 11-M-61 








TRUCK LETTERING AND TRADE- 
MARK DECALS made for trucks and 
store advertising. Easily applied, economi- 
cal, in small or large needs. Write for 
catalog. MATHEWS COMPANY, 827 So. 
Harvey, Oak Park, Illinois. 11-M-61 








SERVICES 


COST REDUCTION — FLEET AND 
DELIVERY INQUIRIES INVITED, R. P. 
BOWLER ASSOCIATES, INC. TRANS- 
PORTATION CONSULTANTS, 2380 HEMP- 
STEAD TURNPIKE, EAST MEADOW, 
LONG ISLAND, NEW YORK, PERSHING 
1-4027. 11-M-61 








SCALE REPAIRING: We repair Torsion 
Balances and all other makes of cream 
test and moisture test scales. All work 
guaranteed. Write to: CREAM CITY 
SCALE COMPANY, 1608 West Claybourn 
Street, Milwaukee, Wisconsin. 11-M-61 


“WE REBUILD” 
SANITARY VALVES 
TRUCK TANK VALVES 
HOMOGENIZED PISTONS 
PUMP PACKING SLEEVES 
PUMP SHAFTS 
BADGER VALVE REBUILDING CO. 
WITHEE, WIS. 11-M-61 














SANITARY VALVES REBUILT FOR 
A FRACTION OF THE COST OF A NEW 
VALVE. PROMPT SERVICE, SATISFAC- 
TION GUARANTEED. STUART W. JOHN- 
SON & COMPANY, LALE GENEVA, 
WISCONSIN. 
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MODEL URWJ-100 
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Have you seen the Sani-Matic Jet Washers per- 
form? ... You'll want one for cleaning loose 
parts — Built-IN to your CIP system — or to serve 
as your CIP - COP system. 


Ask your jobber for complete information. 


DESIGNED WITH YOUR FUTURE 
JANESVILLE, WIS PL4 





IN MIND 
3358 


THE SCHLUETER CO. 





111 








OW 


DOWN 
DOWN 


GO YOUR 
Delivery Costs 


with 1CS PORTABLE 
STORAGE PLANTS 





os FEWER 
DELIVERIES 


> MORE 
SALES 


*& RENT 86¢ 
PER DAY 





Temperature from 32° to 
—20° self defrosting. De- 
livered complete ready to use. 
Plug in for power. 


INTERNATIONAL COLD STORAGE 


2307 SOUTH OLIVER 
WICHITA 18, KANSAS 
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SERVICES — ees 


EGG MARKET INFORMATION SERVICE 

If you distribute EGGS on your routes, 
you need the ‘‘PRODUCERS'’ PRICE- 
CURRENT’’. Complete quotations and 
price trends for SHELL, DRIED and 
FROZEN EGGS every day for the New 
York City market. Also contains SHELL 
EGG markets for Boston, Chicago and 
Toronto. Wire, Telephone and Teletype 
service available. Write for full informa- 
tion and free copies today. URNER-BARRY 
COMPANY, 94 Warren Street, New York 
8. New York. 11-M-61 











HELP WANTED 


Man to take c charge of small chain of 
Dairy Stores in Midwest area that is 
planning further expansion. Must have had 
training and experience in the operation 
of fountain and general dairy store opera- 
tion. Send complete qualifications, starting 
salary expected, when available, and pic- 
ture in first letter. Write to: Box 224. 








HELP WANTED 





SALES REPRESENTATIVE — National 
Manufacturer of Chemicals has immediate 
and excellent opportunity for Sales Repre- 
sentatives in protected territories of Iowa, 
Illinois and Nebraska to sell established 
customers and increase volume to Dairy 
and Food Industries. If you are interested 
in a promising future, please write im- 
mediately stating qualifications. Write to: 
Box 222. 11-M-61 

MANUFACTURERS REPRESENTATIVE 
WANTED IN Montana, Nebraska, Kansas, 
Missouri, Maine, Vermont, New Hamp- 
shire, West Virginia, Virginia, North Caro- 
lina, South Carolina, Georgia and Florida. 
National Line of Fruit Drink Concentrates 
to Dairies. Complete advertising and pro- 
motion programs. State lines carried and 
territory covered in first letter. Straight 
commission. Write J Box 221. 11-M-61 











DAIRY-FOOD TECH. GRADUATES: 
Major Dairy and Snack foods company 
has openings for recent graduates with 
Bachelor’s and Master’s Degrees in Dairy 
and Food Technology in Product Research, 
Industrial Engineering, and Sales Merchan- 
dising. Our Management Development Pro- 
gram will offer you the opportunity to grow 
and prosper in our multi-plant organization. 
Benefits include Group Insurance, Retire- 
ment, Vacations, Relocation at company 
expense. Please send complete resume of 
education, experience, salary requirements 
and area of interest to Box 215. 11-M~ 61 





MANUFACTURERS REPRESENTA- 
TIVE now calling on the Dairy trade to 
sell a new line of MILK CASES and 
PLASTIC CONTAINERS for national com- 
pany. Liberal commission; protected terri- 
tory; competitive prices; national advertis- 
ing; many open territories. State lines car- 
ried and territory covered in first letter. 
Write to: Box 213. 11-M-61 


SALES MANAGEMENT — MANTON- 
GAULIN has a Sales Management position 
open, bases on New England and covering 
a large segment of the country. Qualifica- 
tions required include proven ability to 
sell, a thorough knowledge of the dairy 
equipment field, and an aptitude for Man- 
agement and Organization. Write MAN- 
TON-GAULIN MFG. COMPANY, INC. 
(Code 6) Garden’ Street, Everett, Massa- 
chusetts, or call Marblehead, Massachu- 
setts NEptune 1-4474 between 6 and 8 PM 
Eastern Time. All applications treated in 
strict confidence. 11-M-61 


Ice Melting Pellets 


THE UTILITY CHEMICAL 
COMPANY is offering pellets of 
I. S. R., a compound which melts 
ice and snow, in cartons holding 
25 pounds, ten-pound bags, and 
larger size kegs or drums. The car- 
tons, kegs and drums contain a 
spreading applicator. They have 
I. S. R. SPECIAL available, which 
does not contain calcium chloride. 

Write No. 112d on Reader Service Card 


SUCCESSFUL 4-H TRIP REWARD 
FOR GOOD WORK 


Twenty-four young men and 
women represented New Jersey at 
this year’s National 4-H Club Con- 
gress in Chicago, November 26 to 
30. 


This is Club Congress and is the 
biggest 4-H event in the country. 
Delegates from the various states 
held discussions, met with 
of the nation’s business leaders, and 
were entertained by well-known 
performers. 


some 


Delegates were chosen for their 
all-around 4-H records, plus out- 
standing proficiency in some par- 
ticular project. 
farm organizations and individuals 
sponsor these trips annually and 
also most of the special events the 
delegates attend. 


Business concerns, 


Frozen Dessert Production 
Remained Steady in 1960 


Production of frozen dessert held 
up at 21.73 quarts per capita for 
1960, equalling the record break- 
ing high of 1959, as indicated by 
International Association of Ice 
Cream Manufacturer’s Production 
Index. 


Ice Cream production, with an 
increase of 0.39 percent over 1959, 
had shown consistent growth for 
the past six years. 


Output of other products in- 
creased over 1959: ice milk, 7.20 
percent; mellorine, 7.21 percent; 
sherbet, 2.85 percent; with only 
water ice production showing a de- 
cline of 4.2 percent for the period. 





NUMBERED BLENDS 









DALABE 
|_ASSOCIATES <¢ 
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SPEED PRODUCTION 


Eliminate lost batches, save time, speed pro- 
duction. Use Numbered Blends and the Dairy 
Laboratories system of rotation that supplies 
highest quality fresh culture every week to 
keep aroma, body, flavor and production © Uniformly 
uniform in all fermented milk products. 


FLAV-O-LAC FLAKES ||s2ii% § 


Write for details in our free Culture Booklet 
THE DAIRY LABORATORIES 


2300 Locust Street, Philadelphia 3, Pennsylvania 
Branches: New York * Washington, D.C. 











es 
ee mentee flavor and 


Sur's of Buttermilk. "fj 

ream bed 

@ 4 cc’s of SDC will cream 

1375 E. Linden Avenue, Linden, N. J. 
1018 S. Wabash Avenue, Chicago, Ill. 


by SDC adds NATURAL FLAVOR for greater SALES APPEAL! 
Distributed Nationally by The Creamery Package Mfg. Compa 


112b on Reader Service Card 


pees gallons of Cottage 
eese 
e@ Write for new lower prices. 


more honest-to-goodness... 


| JATURAL  ALAVOR 


A Concentrated Distillate from Starter 


nat- 
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New Fast Hardening 
System Introduced 


HE Cherry-Burrell Corpora- 
tion announced today plans to 
market fast hardening rack- 

type freezing systems under the 
Cherry-Burrell trademark. Chill 
blast blowing equipment will be 
components of the systems. 


Cherry-Burrell will be able to 
provide complete “tunnel type” fast 
hardening systems to the ice cream 
and food industries in both the 
United States and Canada. 


D. M. Mojonnier, vice presi- 
dent for sales of Cherry-Burrell, 
indicated, “The addition of the 
rack-type fast freeze ice cream 
hardening equipment to the Cherry- 
Burrell line of processing equip- 
ment makes possible completely 
engineered systems for ice cream 
production from one manufacturer. 
This addition will mean Cherry- 
Burrell can engineer specific sys- 
tems to meet the requirements of 
individual customers from start to 


finish.” 


Fast hardening of packaged ice 
cream is accomplished in three to 
four hours with the type of system 
to be sold by Cherry-Burrell while 
12 to 24 hours is needed for slower 
hardening methods. 


“Normally any plant which 
freezes 2 to 3 million gallons or 
more of ice cream a year should 
consider the use of a ‘tunnel type’ 


“Teamed with the Vogt freezer, 
the Cherry-Burrell chill blast equip- 
ment will make possible the most 
advanced ice cream processing sys- 
tems in the industry,” Mojonnier 
said. 


Baker Perkins, an equipment 
manufacturer for the baking in- 
dustry, has rack coolers and rack 
proofers installed in bakeries 
throughout the United States and 
Canada, and has long been known 


for “superior quality and outstand- 
ing engineering.” 

“The new Cherry-Burrell sales 
and service centers coupled with 
the extensive Baker Perkins sales 
and service offices will give our 
customers the best service possible 
in the industry,” Mojonnier added. 


The Baker Perkins “Rack Proof- 
ers” and “Rack Coolers” are the 
basis of the fast freezer-rack con- 
veying system now being sold under 
the Cherry-Burrell trademark. 
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STATEMENT OF OWNERSHIP 


Statement required by the Act of August 
24, 1912, ae amended by the Acts of March 
3, 1933, July 2. 1946 and June 11, 1960 
(74 Stat. 208) showing the ownership, man- 
agement, and circulation of ,AMERICAN 
MILK REVIEW published monthly at New 
York, N. Y., for October 1, 1961. 


1. The names and addresses of the pub- 
lisher, editor, managing editor, and busi- 
ness manager are: Publisher, John C. 
Taber, 92 Warren St., New York 7, N. Y.; 
Editor, Herbert Saal, 92 Warren St., New 
York 7, N. Y¥.; Managing Editor, none; 
Business Manager, none. 

2. The owner is: Urner-Barry Company, 
92 Warren St., New York 7, N. Y.; Harold 
E. Taber, John C, Taber, Paul H. Taber, 
Raymond H. Taber, Frank E. Urner, the 
address of each of which is 92 Warren 
St.. New York 7, N. Y.; Zella F. Urner, 
347 New Providence Rd.. Mountainside, 
M.. J. 


3. The known bondholders. mortgagees, 
and other security holders owning or hold- 
ing 1 per cent or more of total amount of 
bonés, mortgages, or other securities are: 
East River Savings Bank, 26 Cortlandt 
Street, New York 7, N. Y.; Manhattan 
Automatic Sprinkler Corp., 209 East 19th 
Street, New York 3, N. Y.; Paul H. Taber, 
Media, Route 2, Box 23, Clermont, Florida; 
Miriam T. Dana, 231 Brookside Avenue, 
Ridgewood, N. J.; Raymond H. Taber, 251 
Steilen Avenue, Ridgewood, N. J.; Alfred 
W. Parry, 360 Lexington Avenue, New 
York 17, N. Y.; Frances B. Dykes, 40-11 
168th Street, Flushing, N. Y.; Guy W. 
Whitcomb, 2479 Woodbridge Lane, Highland 
Park, Ill.; David L. Taber, 69 Hunger- 


Center, N. Y.; Frank E. Urner, 347 New 
Providence Road, Mountainside, N. J.; 
Norman Myrick, 1145 19th Street N.W., 
Washington 6, D. C.; Beatrice Y. Bellinger, 
64 Ontario Road, Bellerose 26, New York; 


William & Marie Stinson, 14 Southern 
Parkway, Ridgewood, N. J.; Harold &. 
Taber. 459 Colonial Road, Ridgewood, 
N. J.; Lyman R. & Doris Tucker, 64-20 B 
192nd Street, Flushing 65, N. Y.; Thornton 
& Carol T. Stearns, 736 Haxton Avenue. 
East Orange, N. J.; Stefano Chiarello, 
1351 56th Street. Brooklyn 19, N. Y.; 
Donald & Ridge 


Margaret MacKay, 117 


Road, Douglaston, L. I., N. Y. 


4. Paragraphs 2 and 3 include, in cases 
where the stockholder or security holder 
appears upon the books of the company as 
trustee or in any other fiduciary relation, 
the name of the person or corporation for 
whom such trustee is acting; also the state- 
ments in the two paragraphs show the 
affiant’s full knowledge and belief as to 
the circumstances and conditions under 
which stockholders and security holders 
who do not appear upon the books of the 
company as trustees, hold stock and securi- 
ties in a capacity other than that of a 
bona fide owner. 


5. The average number of copies of each 
issue of this publication sold or distributed, 
through the mails or otherwise, to paid 
subscribers during the 12 months preceding 
the date shown above was: 8,812. 


JOHN C. TABER 


Publisher 


Sworn to and subscribed before me 
this 3rd day of October, 1961. 


JOHN B. MILLIGAN 

































































: — ” : — ford T . Burlington, Ver t; Joh Notary Public, State of New York 
hardening system,” Mr. Mojonnier C. Taber. 312 Princeton Road. Rockville Oty comuiedten euntees March 30, 1963) 
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RIDAK SUPREME QUALITY SANITARY PAPER GASKETS AND LAFLEX FIBER GASKETS 
RIDAK GASKETS . . . Reference Table for Ordering New RIDAK Pump Gaskets 
@ Made by gasket craftsmen. — ~ -— eben aaee aes 
@ Accurately fabricated. GASKET GASKET SI UIPM 
@ Top grade pure manila paper. NO. ” O. D. “ 1. D. WAUKESHA 
@ Standard .035” thicknesses. 10BB 7Vex4*; — 5%/ex3%; No. 10BB Pump 
25BB 9x6e — Tax4ye | No. 25BB Pump 
LAFLEX GASKETS... 25A 8 x52 — 6%4x3% | No. 25 Std. Pump 
es ° Ridak ket | 55BB 14V2x9V2 — 1256x7% No. 55, 100 and 125BB Pump 
oe Ons OS hee oem. | 125A 11%ex8Ve — 97/ex6Ve 55, 100 and 125 Std. Pump 
(Use Ridak numbers — specify Laflex). 466A 6V4x4gy — Spyx3 No. 10 Std. Pump 
@ Recommended for trouble spots where 
stronger gasket is needed. Reference Table for Ordering Gaskets for Sanitary Fittings 
Special sizes and shapes Fitting Size and Gasket Numbers 
- wp: El ee A LO 
Standard sizes usually 24 Flat Seat Fitting Narrow Flange | 75 | 1505 | 2005 | 2505 | 3002 | 4005 
onan Bevel Joint Fitting Standard Flange | 1001 | 1501 | 2001 | 2501 | 3001A{ 4002 
‘ Bevel Joint Fitting Wide Flange | 4 | 1502 | 2002 2502 | 3001 | 4003 
BOONVILLE MANUFACTURING CORPORATION Boonville, New York 
Card 
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READER 
INFORMATION 
~ — SERVICE 


This Section is Designed as a 
Special Service to the Purchasing 
Executives of Milk and Milk Products Plants 





Additional data is yours for the asking on dairy 
equipment, materials, services or methods described 
or advertised in this issue of American Milk Review. 


1. Decide on which items you 3. Write in corresponding 
want more data. numbers on the card. 


2. Each Spotlight item, and each 4. Sign the card and mail. 
display ad has a number. No postage required. 


5. American MILK Review will have the manufacturer fill 
your request. 


aa eR be 
USE THIS 
HANDY WAY 


TO 
SUBSCRIBE FOR 


PERSONAL COPIES 
OF 


AMERICAN MILK REVIEW 











view 


|» « « @ few minutes a month, spent with your personal copy 
will bring you... 


nee up-to-date on cost-cutting, sales building ideas; 


. the latest engineering, transportation, law and labor rela- 
tions information. 


- +. In brief — you'll always know what's going on in the 
fluid milk and milk products industries —if you... 


| Mail this Postpaid Card Todayl 
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send me AMERICAN MILK REVIEW 


Yes for the period checked 












[1] 1 Year $3.00 


Pan-American —1 year $4. [_}) 


{_} 2 Years $5.00 
(Foreign — 1 year $5. [J 


aE never 























Do Not Use This Card efter Janvary 15, 1962 
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Bill me [] Bill my company [] 


Check enclose. [] 
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1. Decide on which items you 3. Write in corresponding 
want more data. numbers on the card. 


| 2. Each Spotlight item, and each 4. Sign the card and mail. 


display ad has a number. No postage required. 


5. American MILK Review will have the manufacturer fill 
your request. 


ee 
USE THIS 
HANDY WAY 


TO 


SUBSCRIBE FOR 


PERSONAL COPIES 
OF 


AMERICAN MILK REVIEW 


« .. @ few minutes a month, spent with your personal copy 
will bring you... 








. Up-to-date on cost-cutting, sales building ideas; 


- « « the latest engineering, transportation, law and labor rela- 
tions information. 


« « » In brief — you'll always know what's going on in the 
fluid milk and milk products industries — if you .. . 


Mail this Postpaid Card Today! 








TRI-CLOVER 
SANITARY PUMPS 
and FITTINGS 


help maintain quality for 
BREUNINGER DAIRIES 








oh To help maintain high standards of quality 
in their milk processing operations, Breuninger 
Dairies of Philadelphia utilizes numerous 
Tri-Clover Division products, including Tri-Clamp 
and Bevel Seat stainless steel fittings, in addition 
to Tri-Clover Centrifugal and Positive Rotary 
Pumps. For this well-known dairy has found that 
Tri-Clover products embody highest quality 
materials and have long met the most exacting 
sanitary processing requirements. 
Let Tri-Clover fittings and pumps help to achieve 
new standards of efficiency in your processing 
operations. 
See your nearest Tri-Clover distributor. 
Write No. 117 on Reader Service Card 
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Above: View of Tri-Clover Centrifugal Pump and group 
of stainless steel fittings at the Breuninger Dairies, Phila- 
delphia, Pa. 
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Below: Close-up of the new Tri-Clover “PR" series 
Positive Rotary Pump recently installed to increase the 
efficiency in this modern dairy. 


LADISH CO. 
TRI-CLOVER Tni-Clouer Division 


Kenosha Wisconsin 


In CANADA: Brantford, Ontario 
EXPORT DEPARTMENT: & South Michigan Ave, Chicago 3, Illinois. 
Cable TRICLO, CHICAGO 
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IN SPORTS 


In just 154 games, the great “Bambino,” Babe Ruth, hit 60 home 
runs for the Yankees in 1927. Young Roger Maris came close to 
equalling this record in 1961, but could get only 59 homers in 154 
games. Maris finally hit 61 in a 162 game season. Both great rec- 
ords that will be hard to equal. 


IN PACKAGING 
DAIRY PRODUCTS 


FOUR MODELS AVAILABLE Anderson Bros. economical, versatile, Model 340 is another great 

Besides Model 340 described at right, there performer. It fills and caps all types: of nesting-round cups with a 

ce tse Glee GEA eulidl. Gccneny wide variety of dairy products, including large or small curd cottage 

Model 340-2 with 121% gal. cone-shaped hopper cheese, sour cream, snack dips, whipped and cottage cheese, sour 

ond Gent cent ob 4b cute oes Glade vie cream, (liquid or pre-set), whipped butter, etc. Also easily handles 

ne ME einen cotinine, potato salad, chop suey, cooked beans, gelatins, chicken salads, and 
many other products. Fills at speeds up to 60 cups per minute without 
damage to the product and will handle cup sizes from 8 oz. to 32 oz. 
Special Sleeves for running smaller size cups are available at extra cost. 
Model 340 incorporates a 20-gal. capacity, all-welded, stainless steel 
hopper. Cup size changeovers are quickly and easily made — without 
tools, in seconds. Casters provided for convenient portability, leveling 
legs for stability. And Model 340 meets or surpasses sanitary require- 
ments in all states. Write for Bulletin 11-42. 





write for full particulars — Specify Size ANDERSON BROS. MFG. co 
= 
Rockford, illinois 
’ Write No. 118 on Reader Service Card 








